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one: 
“HONEY SWEET” SUGAR CURE - 


CONTAINS THE NECESSARY AMOUNT OF 
ESPECIALLY PREPARED SUGAR, AND NO SALT 





* MOST UNUSUAL COLOR 
* FINE, SWEET FLAVOR 
* LONGEST PRESERVATION 


OF CURED SAUSAGE AND S.P. MEAT 


Manufacturers of Binders, Seasonings, Dry and Liquid 


Seasoning Compounds 


CORPORATION 





















& Buffalo Sausage-Making and Buffalo Vacuum Mixers 
J Meat Canning equipment is x 
built to live up to a leading for instance, have been devel. 
name in the industry for 80 oped for progressive scusay 
years. Since 1868, we have makers and meat canners. But 
pioneered in painstaking work- falo Vacuum Mixers do: 


3 manship, economy in operating 1. Improve the product 
a ar. — costs and a constant first-hand 2. Cut operating costs 
8 study of your wants and needs. 


3. Reduce spoilage 
Here’s Why— 


e By removing all air particles and pockets, the emul- 
sion is smoother — more condensed. 20% more meat 


| can be stuffed into every casing. 
yi @ Because air is removed, bacterial growth does not 
start. Keeping qualities greatly increased. 
s\\ A e@ Smokehouse shrinkage materially reduced. 
gw e Air-tilt emptying device saves time and labor costs. 
For these, and many other reasons, get all the facts on BuFFato 


gnct Vacuum MIxers. 










QUALITY SAUSAGE-MAKING MACHINES 
John E. Smith’s Sons Co. - 50 Broadway, Buffalo 3, N. Y. 


Sales and service offices in principal cities 
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Jucrease Satles- Life of Lard 


... reduce Spotlage Losses 


GRIFFITH'S New 
CONCENTRATED 


Proof of Effectiveness 


The growing number of lard 
renderers who use and are sat- 
istied with CONCENTRATED 
G-4, is the best evidence of its 
effectiveness. 


Why produce ordinary lard 
when you can increase its 
sales-life and reduce spoilage 
losses . . . just by adding low- 
cost CONCENTRATED G-4. 
Prove this by actual test! 











% Protected by Patents Pending 


CHICAGO 9, 1415 W. 37th St. © NEWARK 5, 37 Empire St. 
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STABILIZES LARD 
AT NEW LOW COST 


No extra solubilizing agent needed! 
No extra labor-cost of premixing! 


Just Pour In... and Stir 


Use non-toxic CONCENTRATED G-4 to gain all the 
profitable advantages of retarding rancidity in your 
lard... at new low cost! Order, or write for details 
today. 


The 


GRIFFITH 


LABORATORIES 





e LOS ANGELES 11, 49th & Gifford Sts. e TORONTO 2, 115 George St. 
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A STATEMENT OF FACT 





WcAh Raeng Roees 





There is a saying among the Chinese that he who first raises his voice has 
acknowledged defeat. 


The English word "BOSS" means "leader." And the BOSS Silent Cutter has led 


competition since its introduction. 


BOSS was first to furnish the 180° cutting surface, thus increasing the cut per 
knife revolution and shortening the cutting cycle. BOSS was first to furnish, and 
is the exclusive user of, multiple-ball bowl bearings, reducing friction and lessen- 
ing power demand. 


Without raising our voice, we wish to make one further point: BOSS leads in 
many other directions which it will pay you to investigate. Do it now! 


THE Cyetmnati wins SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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Identifies 
Great Trucks 
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BACK OF THE TRUCK-THESE 3 


International International International 
TRUCK SERVICE e ENGINEERED PARTS e APPROVED ACCESSORIES 





Rugged stamina! Long mileage! 
Economy of operation! 


MAINTENANCE AND SERVICE need. Triple-checked against the 


Quickly available everywhere from most rigid standards to assure ef- 





i 


mer, Inc. 
. Trade 
3, 1879 





International Trucks provide all 
three in such abundance that for 16 
years more new heavy-duty Inter- 
national Trucks have been bought 
by American commerce and indus- 
try than any other make. 

And to make sure that every oper- 
ator gets every profitable mile and 
every available economy from every 
International Truck, this is the Three- 
Part Service International provides: 


Tune in James Melton on ‘‘Harvest of Stars’’ CBS Wednesday 


. 


thousands of International Dealers 
and the nation’s largest company- 
owned truck-service organization— 
International Branches. 
ENGINEERED PARTS 

Precision-made, like the originals 
in International Trucks—wear 
better and last longer. 


APPROVED TRUCK ACCESSORIES 
A complete line for every truck 






ficient, trouble-free performance. 

Yes, International Three-Part Serv- 
ice makes sure that operators get the 
extra mileage, the dependable stam- 
ina and the low operating cost built 
into all International Trucks. 


Motor Truck Division m 


INTERNATIONAL HARVESTER COMPANY Ka 
180 N. Michigan Ave., Chicago 1, Illinois 


Thine). ae 
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For Fertilizer. Farm Chemicals 
and By-Products Packaging... 





If you sack the above products in 
hundred pound bags you can do the | 
job cheaper with today’s EXACT | 
WEIGHT Sacking Scales. First you 
fill, weigh and check in one simple 
operation with no double handling or | 
extra checking. The new improved | 
units consist of spill-proof hopper | 
valves, superior lock-jaw bag holders | 







Sales with added adjustable features, ped- | 
estal mountings for more bag room. | 

and All these new and improved additions | 
Service lowersacking costs, improve weights, | 
f do the work faster, and increase ton- | 
rom nage output materially. Bring your- | 
Coast self up to date by writing for | 


P full details covering these im- 
- proved EXACT WEIGHT 
Coast Sacking Scales. 


EXACT WEIGHT Scale Model 273. Fea- 
tures end-tower construction, high speed, 
compactness and short platter fall. Ideal 
check- weighing scale for all small packaging. 
Capacity to 12 pounds. 








THE EXACT WEIGHT SCALE COMPANY 





400 W. Fifth Ave., Columbus 12, Ohio 
Dept. F, 783 Yonge St., Toronto 5, Canada 


| 
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* 
& eS e,2; Overhead Track Switches are preferred in 
‘ most plants because of long wearing qualities and 
the ease with which they are installed. They are 
made of a special composition of the best grades 
of cast iron and carefully assembled for true 


alignment with the track. 


Write for Circular and Prices. 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Blvd., Chicago 9, Il. 
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RRION LINERS 


OX LINERS 


THE (KVP) PAPERS 


35¥* SPECIAL LARD 
LINER PARCHMENT 


(eno ieee S 


43% SPECIAL LARD 
LINER PARCHMENT 


tHE@P companies 40*® LARD LINER 


KALAMAZOO VEGETABLE PARCHMENT CO. liliatliel i 


PARCHMENT, MICHIGAN . DEVON, PENNA. 
KVP COMPANY OF TEXAS 

HOUSTON, TEXAS 
HARVEY PAPER PRODUCTS CO. 

STURGIS, MICHIGAN 

IN CANADA 


KVP COMPANY LIMITED 
ESPANOLA, ONTARIO 


APPLEFORD PAPER PRODUCTS LIMITED 
HAMILTON, ONTARIO - MONTREAL, QUEBEC 


Kalamayoo Vegelatle Parchment Company 


PARCHMENT © KALAMAZOO 99D Qe ean IiGaAN 
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Cleanliness and efficiency usually go hand in 
hand. Replace your old inefficient, unsightly steam 
plant with a modern Cleaver-Brooks “packaged” 
steam generator. Its modern design, its well 
integrated construction — its clean, smokeless effi- 
cient operation (no ashes, dirt or soot to contend 
with) assure a show place boiler-room like the one 
illustrated above. 


There are more “packaged” Cleaver-Brooks steam 
generators serving a wider range of steam needs 
than any other make. Cleaver-Brooks units have 
been serving all industry for more than 15 years. 
Check your operating budget — do your steam costs 
seem excessive? Cleaver-Brooks will be glad of 
the opportunity to work with you to see if they can 
be profitably and substantially lowered. Remem- 
ber, Cleaver-Brooks can help you plan your steam 
generation needs to meet not only current loads 


boiler room? 





but to provide for future expansion as well. 


@ Low operating costs: unsurpassed guarantee: — 80% 
thermal efficiency from full load down to 30% of its 
rating: 

@ Quick steaming—for any emergency or fluctuating loads 
—through high heat transfer. 

@ Fast installation. No special foundation needed. No 
smoke-stack required, only simple roof-high vent. Saves 
space, fits into low head-room locations. Oil or gas- 
firing provides clean smokeless operation. 

@ Factory-finished and tested—a “packaged” unit meeting 
all code requirements, 

@ Available as gas or oil-fired models or models equipped 
with combination burners for alternate use of gas or oil 
fuel and built in sizes 15 to 500 h.p., pressures 15 to 200 
p.s.i. Write for bulletin and complete information. 


CLEAVER-BROOKS COMPANY 


369 E, KEEFE AVE., MILWAUKEE 12, WISCONSIN 





WRITE on your business letterhead 
a for Free Steam Cost-Calculator —a 
ready-reference slide rule showing 


the comparative steam costs when 
using oil, gas or coal as fuel. 


“2 Ps UI 
“Lae sve STEAM GENERATORS 


HAVE SERVED INDUSTRY 
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. 4 Note the 11 GEBHARDTS shown installed in this hog chill cooler which handles 550 hogs per day 


+ 











GEBHARDTS are fabricated of 
high-lustre Stainless Steel to 
insure complete sanitation, 


cleanliness and purity. 
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Better working conditions... 


NO BLOWING, NO DRAFTS 


GEBHARDTS 


GEBHARDT Cold Air Circulators maintain a high relative humidity, 
uniformly low temperatures and a constant free circulation of mois- 
ture-laden air...thus reducing shrinkage and materially shortening 
the chilling time. Write today for illustrated catalog presenting the 
complete story of GEBHARDTS Controlled Refrigeration Systems. 


ADVANCED 








ENGINEERING CORPORATION 


1802 West North Ave. © Milwaukee 5, Wisconsin 


——— 
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New ideas are often assumed to be better than old ones—just 
because they’re new. 

But this is not how packaging ideas are judged at Canco. 

For instance—the basic idea of the modern, sanitary-type 
food can was in the experimental stage in 1898 and perfected by 
Canco in 1906. 

Yet this same idea solved the problem of putting motor oil 
in cans some twenty years later. 

Later it also made possible the packaging of anti-freeze, 
chocolate syrup, and many other familiar products. 

So-called “old” ideas, like this one, are not judged on their 
age at Canco. 

In fact, all packaging ideas are judged by us solely on their 
suitability to the problem at hand. 

This attitude has helped us achieve an impressive record for 


our customers since 1901. With the same purpose in view, we 
shall be glad to discuss your packaging problems. 





AMERICAN CAN COMPANY GQ New York * Chicago * San Francisco 
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to 4% SS the SALT” 
ANYWHERE IN YOUR PLANT 


HOW THE LIXATOR WORKS 













Put an end to SALT HANDLING with 
The LIXATE PROCESS for making brine 


Weigh these production savings: 












SPRAY DECKS 
WALL CABINETS 
UNIT COOLERS 


e Eliminates shoveling salt from storage cnen CONES 


e Ends hauling salt around the plant — a ee 
e Saves time wasted in making brine £ 
e Stops waste of salt by spilling 


e Assures accurate salt measurement 























In the upper zone— Flowing through a bed 
of rock salt which is continuously replen- 


. ished by gravity feed, water dissolves salt to 
EconomIcAL LIXATE BRINE made from Sterling Rock Salt has Sosen EES ceenenaall Galen bc We Gece 
brought users savings as high as 20%. Completely automatic, zone—Through use of the self-filtration 


principle originated by International, the sat- 
urated brine is thoroughly filtered through 
a bed of undissolved rock salt. The rock 
salt itself filters the brine. Nothing else is 


the Lixator can be placed right at salt delivery or storage point. 


It supplies 100% saturated, free-flowing, crystal-clear brine by seule 
common steel piping to as many points in your plant as you WHAT THE LIXATOR PROVIDES 
wish... over any distance... by gravity flow or conventional f Chemical and bacterial purity to meet 


pump and piping equipment. You simply turn a valve for pure, Patni: dare ceetene 


Unvarying salt content of 2.65 pounds 


self-filtered brine that meets the most exacting chemical and por gallon of brine 


bacterial standards for every salt need. It will pay you to inves- Crystal-clear brine 


tigate the Lixate Process for your plant. Continuous supply of brine 


Automatic salt and water feed to Lixator 







Inexpensive, rapid distribution of brine 
to points of use by pump and piping 


<A5885 ~=°8S 








Completely flexible, a Lixate installation can 
be made to supply any needed brine require- 
ment. No costly investment is required. The 
Lixator pays for itself out of savings. See how 


others have saved—write now for your copy : go 
of “The Lixate Process for Making Brine.” (2 Vj 2 
INTERNATIONAL SALT Co., INC., Dept. NP-5, Scranton, Pa. 7 C AOCESS 
SGN eens iti a dles (ese for making brine 
cq 
Ssiel bind canals aime ptbuincinn tie 4 4% INTERNATIONAL SALT COMPANY, INC. 


Scranton, Pa. 
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with Economical, Compact 
, ||AIR INDUCTION AIR CO} 


we 


Low initial cost refrig- 


THIS SUMMER ... BE SURE! 


eration for any insulated 


truck—80% less invest- 
1 Be sure of complete satisfaction ang 


cost operation with Air Induction 
Used and test-proved for over j 
leading packers. a aa 
No shrinkage, spoilage, s fiscoloration 
of perishables ever! Why 
Conditioner uses the su a 
refrigerants . . . natur only 


ment! 6 volt D.C. motor 
runs off your truck bat- 
tery, uses 2-3 amps—as 


little as your car heater! 











































refrigerant that gives: re! 

: No noxious fumes! NN . 
bacteria-breeding | iperatures 
held between 40 Gmigh@@@egrees... 


while every is 


rewashed and # : ve ty 2 or 3 minutes! 
SURE, TOO, beea all-steel 
Air Induction & Miditioner is 
actually breakdo@wmeproof! Needs 
5 neither replac G@rts nor 


time-wasting | 


E SMART! i Quote 


THIS SU Users 
The powe ®-guaranteed Sanaa — Co., 
Air Induction tioner is now f 


receives 






















available for ii ate installation in rom oa . 

any truck. He +S 100% protection... upon a which is a 

with an 80% initial : mt saving. great sq in to us.” 
George! & Son, Inc., 
New Ve have found 
a pa. this truck refrigera- 
gets tic for route deliv- 
DELAY MAY COST YOU IMPORTANT DOLLARS! or s, and feel safe 


our products on 


YOUR SPOILAGE SAVINGS WILL PAY FOR gks from Monday to 


AIR INDUCTION ICE BUNKER CorP. 


PA ,~ 122 WEST 30th STREET, NEW YORK 1, N. Y. 
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Naturally, sausages look plumper, fresher in 


Armour Natural Casings 


The greater resiliency of Armour Natural Casings keeps them clinging 


tightly to the meat— gives sausage the plump, well-filled, appetizing ap- 


pearance that means a plus in sales-appeal. 
Put your sausages in these fine natural casings for: 


Appetizing Appearance Inviting Plumpness 
Finest Smoked Flavor 
Protected Freshness Utmost Uniformity 
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Fertilizer, bone meal, crushed ice, tankage and 
sludge, are a few of the numerous, varied 
types of material which can be screened, 
cleaned and sized at low cost by the “CA” vi- 
brating screen. There are several methods of 
mounting, all designed to eliminate vibration 
being transmitted to the building. Mainte- 
nance is negligible — consisting of infrequent 
cloth replacements. 


Write for copy of book 2154, giving full 
details. 


’ 


LINK-BELT COMPANY _ w«« 


Chicago 9, Indianapolis 6, Philadelphia 40, Atlanta, 
Dallas 1, Minneapolis 5, San Francisco 24, Los Angeles 33, 
Seattle 4, Toronto 8. Offices in Principal Cities. 
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The LINK-BELT CA” (Concentric Action) Vibrating Screen, 


is applicable to the economical and 
efficient sizing of a large variety of 
materials. Both medium and heavy- 
duty sizing, as well as scalping and 
rinsing or dewatering operations are 
performed. 


The unique Link-Belt, two-bearing 
vibrator, with automatic centrifugally- 
actuated counterweights gives a posi- 
tive, circular motion to all parts of the 
screening surfaces. Minimizes starting 
torques and eliminates vibrations en- 
countered at “critical” speeds when 
fixed counterweights are used. 


New Sizing — Screening 
— (Cleaning Method 


Gives Better Results 
at Lower Cost 


Typical of the numerous packing house applications 
of the “CA” vibrating screen, is this installation, used 
to separate fluff and other foreign materials from 
cracklings used in poultry feed. The unique circular 
motion causes the lighter material to travel up hill, 
and discharge off the back end of the screen. In the 


lower view can be seen some of the material removed. 


concentric 


action 


screen 
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TESTED FOR UNIFORM STRENGTH 


to give you less breakage—lower costs 


CUDAHY'S 


Selected BEEF CASINGS arz... 











TESTED FOR UNIFORM SIZE 









| 


e 


J 





to give you finer appearance—more sales 


¢ VA VR fa 


XS 
‘s 
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You know you'll get prime quality when 
you order Cudahy’s Selected Beef Cas- 
ings. Because they go through rigid tests. 
Lower Costs —More Sales 
ALL Cudahy Casings are tested for uni- 
form strength. This means that your 
breakage is greatly reduced—with re- 
sulting lower stuffing costs. And ALL 
Cudahy Casings are tested for uniform 
size. They are graded to a fraction of an 


inch by millimetric selection. This dou- 
ble uniformity of the casings assures you 
of well-filled, smooth, fine-looking sau- 
sage that sells on sight. 


They’re “Naturally” Better 
Sausages made with these natural cas- 
ings have a plump, appetizing appear- 
ance. And they have an evenly smoked 
flavor and sealed-in juicy goodness that 
can’t be imitated. 





Over 79 Difterent Sizes 
Whatever type of sausage you make, 
Cudahy has the beef, pork, or sheep 
casing you need. 





Try Cudahy’s for Fast Service! 


Cudahy’s many branches can oe 
fill your orders from stocks on hand. 
Talk to one of our Casing Sales Ex- 
perts for helpful advice—or write 
today! 
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The CUDAHY 72ackieg Co. 


© C. P. Co. 1947 


PRODUCERS AND DISTRIBUTORS OF BEEF AND 


PORK CASINGS 


PRODUCERS AND IMPORTERS OF SHEEP CASINGS 
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_..with the new high-speed 
TOWNSEND BACON SKINNER |’ 


Increased production — 
and a more profitable trim. 


That’s the double advantage & 


which the new Townsend 
Bacon Skinner brings 

your provision department. 
It takes bellies and cured 
bacon “as is,” eliminating 
special trim. Skins cured 
bacon fast and carefully, 
tuts clean and close without 
damaging a single piece 

of valuable bacon. 

No special operating skill 
needed. 

Developed by the 
designers of the famous 
Townsend Model 27 Skinner 
and Flesher for all pork 
cuts—the accepted standard 
of efficient operation in 
meat-packing. Few moving 
parts to maintain and 
keep clean. Simple and 
compact in design, it 
requires only 30 in. by 36 in. 
floor space. Write today 
for complete specifications 
and cost-cutting data 
per thousand bellies. 


SORE Le POET LO NTR | AE 
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HOT DIPPED GALVANIZED 
built for long, hard usage 
easy to keep clean...and sanitary 


**Hallowell’’ Steel Packing Plant Equipment... has been worked out in 
harmony with the rigid specifications of the Bureau of Animal Industry. 
**Hallowell’’ Equipment, therefore, has no porous surfaces or cracks to 
catch and stubbornly hold refuse... 


OVER 45 YEARS IN BUSINESS 


STANDARD PRESSED STEEL CO. 


JENKINTOWN, PENNA., BOX 550 *« BRANCHES: BOSTON * CHICAGO «¢ DETROIT * INDIANAPOLIS ¢« ST. LOUIS * SAN FRANCISCO 


STEEL 


PACKING PLANT EQUIPMENT 


no unsanitary, hard-to-clean-out 


And you profit through welded steel smooth joints, which give full value 
for every dollar expended. ‘‘Hallowell’’ Equipment ‘‘stands the gaff’’ 
of hard service, abuse and careless handling. 


Investigate ‘‘Hallowell’’ Packing Plant Equipment... write for details. 





FIG. 1234 ““*HALLOWELL”’ CUTTING ROOM TRUCK FIG. 1053 *“*HALLOWELL”’ SAUSAGE-MEAT TRUCK— Large Size 
SPECIFICATIONS SPECIFICATIONS 
Truck, length of, overall 491/ in. Truck, length of, overall 62 in. 
Truck, width of, overall 303, in. Truck, width of, overall. . “e in. 
Truck, height of, overall 301/ in. Truck, height of, overall g in. 
Body length, inside. . 47 in. Body length, inside +: 59 in. 
Body width, inside... 281/, in. Body width, top, inside 26 in. 
ae , Body width, bottom, inside. . 201/. in. 
Body depth, inside. . 191 in. ae" - 
Azle. di t as deal sled aaah li Body depth, inside... 17) in. 
ene ns CONE SOLNSS GOS . _ Axle, diameter of; cold rolled steel 15% in. 
Wheels, size of main. . 8x21, in. Wheels, size of main... 14x21/, in. 
Wheels, stationary end... 8x21 in. Wheels, size of ball bearing swivel 5x13, in. 
Weight of domestic shipment 250 lbs. Weight of domestic shipment 234 lbs. 
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NEW FEATURES:- 
FOR NEW GMCs 







For 1948, light and medium GMCs add important new comfort 
and convenience features to the many introduced in 1947. 


There’s a new Steering Column Gearshift and Foot-Oper- 
ated Parking Brake on light duty models . . . a re-designed 
3-speed Syncro-Mesh Transmission for these units ... and a 
brand new 4-speed Syncro-Mesh Transmission, standard on 
trucks of 8,800 to 16,000 pounds, optional on the lighter lines. 


3 


GMCs led the parade with bigger cabs . . . more com- 
fortable, adjustable seats . . . fresh air ventilation . . . a dozen 
other features. Now they’re even farther in the lead. For every- 
thing that’s new, choose a good looking, easy driving 1948 GMC. 






THE TRUCK OF VALUE 


GASOLINE + DIESEL 


NEW 


Cab-Over-Engine Models, Too! 


GMC scores again for 1948 with 
sparkling new medium duty cab- 
over-engine trucks of the same out- 
Standing styling and comfort .. . 
the same stronger, sturdier chassis 
+.. the same wor-proved engines 
offered in conventional designs. 
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Trucks shown are standard 


models with de luxe grilles 


STEERING COLUMN GEARSHIFT 


Gives drivers of 3-speed GMCs 

passenger car handling ease. | 
Also .. . faster shifting, unob- | 
structed entrance from either side. | 


Standard on FC-100, 150 models. | 





‘NEW 
FOOT-OPERATED PARKING BRAKE 


Makes parking and-starting 
quicker, easier, surer on level or | 
hills through foot pressure, hand | 
release and self-energizing lock. 
Standard on FC-100, 150 models. 





SYNCRO-MESH TRANSMISSIONS 


Provides smooth, fast, clashless 
shifting, up or down . . . less 
wear and tear on driver and truck. 
Another outstanding addition to 
GMC design and efficiency. 
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HOUSE VOTE ON KEM 
BILL MAY COME SOON 








—_— 


A vote on the Kem meat inspection 
cost bill (S 2256) in the House may 
come as early as the end of next week, 
according to reports from Washington. 
The measure, already approved by the 
House agriculture committee, would 
establish as the policy of Congress that 
the cost of federal meat inspection be 
borne by the United States, except for 
overtime costs. The bill was approved 
by the Senate some weeks ago. 


In the Senate the Department of 
Agriculture appropriations bill, with a 
provision allotting funds for federal 
meat inspection, is still in committee. 


It is difficult to tell whether the ap- 
propriations measure will be passed by 
the Senate first, and provide a test of 
the whole question in the Senate-House 
conference committee, or the Kem bill 
will provide that test in the House. 


Government Efforts to End Strike Fail; 
Back-to-Work Movement Gains Force 


OVERNMENT efforts to end the 

eight-week-old strike of the United 
Packinghouse Workers of America 
(CIO) against the major packers broke 
off Wednesday afternoon. Nothing was 
accomplished by the conferences which 
the U. S. mediation and conciliation 
service has been holding in Washington 
the past two weeks. Conferences were 
to be resumed in Chicago on Saturday 
morning, according to an announce- 
ment by Commissioner Cyrus Ching. 
Packer representatives, however, had 
protested that further meetings would 
be futile and that they would not settle 
for more than the 9c an hour increase 
they had offered. 

Although the federal mediation serv- 
ice cannot force either side into a set- 
tlement it was reported unofficially that 
Ching had urged union officials to ac- 
cept the 9c offer and end the strike. It 





Reporting an increase of 400 per 
cent in consumer sales in the past 
ten years, canned meats promotion 
and advertising reach their peak in 
May activities of the American Meat 
Institute, the Can Manufacturers In- 
stitute and National Meat Canners 
Association. 

Featuring canned luncheon meat 
in the 12-oz. tin, three full page color 
advertisements in seven magazines, 
with a total circulation of 33,083,488 
copies and a total readership of 93,- 
911,135 persons, will carry the 
canned meat message. The AMI 
meat educational program’s two ad- 
vertisements will appear in Life and 
McCall’s magazines and will empha- 
size that canned meats, like all 
meats, are rich in B vitamins and 
protein. “A Square Meal From A 
Square Can” is the theme. This 
nationally circulated advertising will 
be reinforced by canned meat com- 
mercials on two broadcasts of the 
Fred Waring Show. 


Headed with the information that 
“Square Meals Can Look Cost In The 
Eye,” the advertisement of the Can 
Manufacturers Institute will appear 
in the Saturday Evening Post, 
American Weekly, Ladies’ Home 
Journal, McCall’s, Better Homes & 
Gardens and Woman’s Day maga- 
zines. a 

(The first of a series of four canned 
meat articles appears on page 22.) 


The potential effectiveness and 





CANNED MEATS PROMOTION HITS HARD IN MAY 


widespread acceptance of this coordi- 
nated canned meat promotion, and 
its backing by the American Meat 
Institute, has caught the attention of 
other trade groups and brought in- 
quiries as to the possibility of tying- 
in with future meat promotions. 
The Canned Pea Association has al- 
ready translated interest into action, 
and is reproducing one of the three 
advertisements—luncheon meat and 
peas—in poster form for distribution 
to 50,000 retail outlets. Backing up 
this nation-wide advertising and 
radio promotion will be other promo- 
tional materials such as pictures and 
general information on _ canned 
meats. Matrix service for advertis- 
ing retailers is provided through the 
meat educational program. 


Culminating three years of devel- 
opment by the National Meat Can- 
ners Association, this cooperative ef- 
fort was placed in the framework of 
the Meat Educational Program to 
get the most complete nation-wide 
coverage and distribution of in- 
formation and of promotional ma- 
terial. 


Meat canners have geared their in- 
dividual promotional activities to 
reach a peak this month to tie-in 
with the advertising of the AMI and 
the CMI. The NMCA has prepared 
an eight page brochure reproducing 
the advertisements and detailing the 
complete promotion for distribution 
to every canned meat salesman. 








was also reported that Allen Haywood, 
CIO organizations director, had asked 
the union officials to end the strike on 
the same terms. 

Meanwhile a 9c increase went into 
effect on Monday at the six major pack- 
ers. Letters sent to workers’ homes in- 
formed them of the wage boost, effec- 
tive May 3, and invited them to return 
to work under the same conditions that 
existed prior to the strike. Some com- 
panies stipulated that employes who do 
not report on a specified date “will be 
subject to replacement and employes 
who are replaced will lose all rights.” 
All of the Big Four packers and John 
Morrell & Co. and the Rath Packing Co. 
reported steady progress this week in 
the back-to-work movement. They are 
gradually increasing operations at all of 
their plants, they said. 

During the week the strike spread to 
several independents in Indiana and 
Michigan, with a threat that unions in 
still other independent plants will be 
called out. Workers at both the Fort 
Wayne and Muncie plants of the Mar- 
hoefer Division of the Kuhner Packing 
Co. walked out without warning on 
Monday night and the plants have been 
shut down since. Company officials said 
that they are at present negotiating 
with the union. On April 28 Wayne 
Thurman, director of CIO. district 
seven, had notified various locals in In- 
diana, Ohio and Michigan to be ready 
for action against nine independent 
packers in the area. 

Kingan & Co., Indianapolis, was 
served notice on Monday that its work- 
ers were being ordered to go out but 
would first complete processing of all 
meat in the plant. The company ceased 
buying livestock and stopped killing on 
Wednesday but the rest of its opera- 
tions were normal and were expected to 
continue the rest of the week, a com- 
pany executive stated. 

The Weil Packing Co., Evansville, 
Ind., closed down Thursday evening. It 
had a three-day notice from the union 
and was able to prepare for the shut- 
down. In talks the Weil company told 
the union that it “could not act differ- 
ently than its nearest competitor” and 
indicated that it would settle on the 
same basis as the Big Four packers. 

The Emge Packing Co., Inc., Fort 
Branch, Ind., was still operating late 
this week but had discontinued killing 
on Wednesday evening, in preparation 
for a strike which the company expected 
to be called this weekend. 

A spokesman for Hammond, Standish 
& Co., Detroit, reported that a strike 

(Continued on page 43.) 
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anhood has heard—and been willfully se- 

duced by—a voice breathing honeyed 
promises of a shorter working day in the 
kitchen. Whose voice was so damnably com- 
pelling? Was it the slick talk of the salesman 
who touted the Speed-O-Mat toaster and the 
cans of quick mix, or the Fuller Brush Man? 
Was it, perhaps, the lubricated flattery of the 
radio announcer, the clarion call of a Sears 
Roebuck Catalog, or the insistent, insidious 
proposals of the magazine ads? In part, the 
voice was all of these. Yet it was far more 
persuasive than any. To be sure, it was the 
voice of expediency. Modern American house- 
wives haven’t the time that mother had for 
dish cloths and skillets. 

If you like to label this American era as 
the age of speed, it would be a grave histori- 
cal omission to neglect speed in the kitchen 
for jet propulsion and supersonics. For this, 
too, is the age of the jiffy recipe. Only a dec- 
ade ago, the farmer’s wife averaged four 
hours a day at her stove, and a city wife man- 
aged her meals in three. Today, an apartment 
wife hustles up three good meals in one hour 
and 50 minutes, and a farm wife takes only 
30 minutes longer. 


Ps: a generation or more American wom- 


The meat industry has pushed more than a 
few campaigns to accelerate this culinary 
speed-up. It is herding into cans five times 
the volume it canned ten year’s ago. A respon- 
sive public now buys about 1,270,000,000 cans 
of meat a year. Seventy five per cent of our 
families eat them, tripling the prewar 23 per 
cent. Canned meat sales have risen higher 
than even a postwar-inflation hump in the 
business cycle could push them. One reason 
is clear. The voice of expediency has been 
selling the ten-minute menu, the convenience 
item, in tin cans. 

Convenience has become a magic word. It 
is the stand-by of the women’s magazine edi- 
tor and advertising writer, the “open sesame” 
to the feminine shopper’s pocketbook. Yet a 
generation ago, the ladies heard the word but 
seemingly dismissed it. Armour and Company 
was occupied in processing beefsteak and 
onions, liver and bacon, roast mutton, tamales 
and at least 35 other canned meat conven- 


Canned meat was introduced for Napoleon’s army. 
twentieth-century economy has raised it to a big-time industry. 


S. BURT 


iences. But the demand for them was gjj 
side the bulky market which Armour, th 
volume meat canner, feeds today. 

Stepping back yet another generat 
1900, let’s glance at a column in the D 
(Ill.) Democrat: “Housekeepers freg 
feel the need of luncheon meats which a 
ready to serve. ... Such a need is abun 
supplied in the superior meats put up| 
reliable firm of Libby, McNeill, & Libby 
cago, one of whose specialties is adye 
in another column of this paper...” 
editor may have humored a good adver 
but he reported no canned meat demand; 
couldn’t be “abundantly supplied” bya 
hand-packing line which Libby has long 
expanded and mechanized. Convenience 
old word, but only lately has it guide 
housekeeper’s destiny. 

Her quest for convenience has wrough 
change which eloquent Sam Slotkin, of 
grade Food Products, has called “the d 
of the kitchen.” Can this imply the deeli 
the lady who runs the kitchen? Is the Ag 
can wife becoming the lazy bridge-| 
flibbertigibbet that modern writers ¥ 
have her? Mr. Slotkin brusquely answers 
Profound sociological changes, he insists 
making the jiffy recipe a matter of neced 

The home economist agrees. Since 190 
cites, about 17,000,000 Americans have m 
into cities where the average housekd 
spends 25 per cent less time at a stove 
her country cousin. Between 1930 and 
apartment buildings mushroomed luxuri 
in our cities. From 2% per cent of our 
homes, they rose to 19 per cent. Crampef 
space and time, the city apartment wi 
our best customer for ready-to-serve ¢a 
meats. 

In the meantime the American family 
grown smaller. Today, 39 per cent of 





families have no children, compared withie 
23 per cent in 1930. More women, there™ 
are free to take a paying job, and many 
them do. The current high cost of livia 


driving an army of women out of the ki 


to the employment agency. Industry emmy 
50 per cent more working girls than bey 


the war. And after an eight-hour day, 
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working girl who wants to spend a free 
evening over a stove. To the home 
economist, the rise of canned meats is a 
small wonder. 

At this point, the old time canner 

might hush the home economist. He has 
some facts of his own. An expanding 
market is all well and good, he nods, 
but let’s take first things first. Ameri- 
cans are finicky customers. To build an 
American market, you must build qual- 
ity first. Rising canned meat sales have 
been hoisted on a sky hook of rising 
quality. 
' The old-timer remembers when can- 
ning was a knack your father taught 
you. He chuckles over the way you 
processed meat on the safe side of 
sterility by cooking it 20 degs. hotter 
than necessary, scorching the flavor 
right out of it. Since his day the labora- 
tories of the meat and tin can indus- 
tries have turned processing into an 
exact science. They began to tabulate 
cooking temperatures and times to the 
nearest degree and second. A bacteri- 
ologist dropped by your canning line 
to pick up a sample, and chatted about 
“bugs.” You didn’t see any bugs, but 
after a while you caught on. 

Nowadays, any reputable meat can- 
ner is himself a bug—on quality. The 
National Meat Canners Association ap- 
peals to the Department of Agriculture 
for higher minimum standards. Modern 
canners have quality control depart- 
ments to check their products, and 
checkers to check the quality control 
department. 


The advertising director intervenes. 
Quality, he agrees, has raised canned 
meats to a new level of public ac- 
ceptance, but it couldn’t have raised 
them half as high if you hadn’t bragged 
about them. Quality is a word which 
Armour and Libby have attached to 
their canned meats in advertising copy 
since the gay nineties. Then in 1926 Jay 
Hormel began to advertise quality 
canned ham to the carriage trade, and 
Eddie and Fanny Cavanaugh told the 
radio audience that Broadcast Corn 
Beef Hash was the choicest beef and 
Idaho potatoes. Other canners followed 
suit. A legend of quality grew. 

To this, the ad director adds the 
stepped-up selling power of scientific 
labeling, and another stimulus which 
has pushed up sales intermittently ever 
since the trade began. During the years 
of war shortages, many shoppers gave 
canned meats a first try, and liked them. 
It was a nation-wide, industry-wide 
sampling campaign. War brought new 























canned meat products to customers at 
home, as well as the boys overseas. The 
Army, the meat packers and the can 
industry, joined ranks to create canned 
specialties for the GI’s front line diet. 
Many of today’s rising new canned 
meat items were “war babies.” 

This phenomenon was history repeat- 
ing itself. The mention of war babies 
recalls a canned ration no living GI 
ever tasted: “matelot of eels, carp, and 
pike, with an addition of sweet-breads 
and mushrooms, onions, butter and 
anchovies, all dressed in white wine.” 
This canned ration dates back to a 
time when the advertising director and 
bacteriologist were nothing but twinkles 
in a great-great grandfather’s eye; back 
to the day when scurvy and slow starva- 
tion were killing off Napoleon’s soldiers 
faster than war itself. The French gov- 
ernment was sufficiently alarmed to 
offer a 12,000 franc prize to any genius 
who could devise a way to preserve 
food. 

Nicholas Appert—chef, pickler, pre- 
server, brewer, vintner, distiller, and 
confectioner—pocketed the prize in 
1810, and created the recipe above, 
among many others. His method of pre- 





serving was simple and sound. He sealed 
food in bottles which he dunked in boil- 
ing water. He invested the prize money 
in a canning business which the fourth 
generation of his family operates today. 
Food canners hail Nicholas Appert as 
the founding father of their trade, and 
occasionally pun that canned food is 
“appertising.” 

Appert published the secrets of his 
discovery in a journal entitled “The 
Art of Preserving Animal and Vege- 
table Substances for Several Years.” 
It was translated into English and pub- 
lished in London in 1811. Men of the 
British meat industry rustled the pages 
excitedly to “Chapter 10: Round of 
Beef, Fillet of Mutton, Fowls and 
Young Partridges.” 

“I prepared these articles,” Appert 
had written, “as if for common use, 
but only three-fourths dressed, the 
young partridges being roasted. When 
they were grown cold, I put these 
articles into bottles of a sufficient size, 
having well corked, luted and dropped 





them all into the water bath which was 
kept on the boil for half an hour. They 
were forwarded to Brest and from 
thence were sent to sea for four months 
and ten days, together with some vege- 
tables and gravy, all well packed up in 
a chest. 

“When opened, 18 different kinds of 
preserved food were tasted, every one 
of which had retained its freshness, 
and not a single substance had under- 
gone the least change at sea.” 


The British blinked at this happy 
result. If Napoleon’s troops could enjoy 
quasi-fresh front-line menus, so would 
His Majesty’s tars and dragoons. An in- 
ventor named Peter Durand even reck- 
oned he could go Appert one better. 
Like glass, tin could be sealed air-tight. 
Tin was less breakable; easier to handle. 
Durand took out a patent on the first 
“tin can.” When John Hall, founder of 
the Dartford Iron Works, heard that 
tin plate could be used as well as glass, 
he saw an open vista for new enterprise. 
He enlisted Brian Donkin, a reputable 
inventor, to introduce Britishers to the 
Appert process, modified to the use of 
metal containers. 


With Donkin and Hall, canned meat 
became a commercial reality. But was it 
something you could keep on a shelf 
and still devour without incurring a 
doctor’s bill? A century later, in 1911, 
a group Of nervous taste-testers had a 
chance to find out. They faced a can of 
veal which Captain Sir Edward Perry 
had stored aboard the H.M.S. Fury, 
wrecked on an explorational voyage in 
1825. You can imagine the taste testers 
eyeing each other apprehensively while 
they nibbled at a meal cooked over 
eight decades before. Yet the meal, 
reportedly, digested amicably. A whal- 
er’s captain had picked up the canned 
veal, with survivors of Perry’s crew. 
The can, which subsequently gathered 
dust in a fishing museum for 86 years, 
was Donkin and Hall’s. 

Beset at first by experimental fail- 
ures, the two pioneers had finally 
started a packing line and an aggressive 
promotion. They mailed samples to the 
Lords of the Admiralty and the gen- 
erals. They solicited testimonials from 
politicos, noted aristocrats and sur- 
geons. Sir Joseph Banks, President of 
the Royal Society, gravely obliged, “I 
know no objection to my name being 
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placed among the very respectable 
names ... giving their testimony in 
favor of the nutritious qualities of your 
mbalmed provisions.” Charles Culling 
§mith wrote, on behalf of Sir Charles 
Wellesley (later Duke of Wellington), 
that his Lordship found the preserved 
beef “very good,” though you can only 
suspect why Smith tactlessly added that 
his Lordship could not write himself, 
“owing to his being so much indis- 
posed.” 

Yet Donkin and Hall had seemingly 
found a safe, if clumsy, method of pack- 
ing food in a round can with a lifting 
fing on the cover. They hammered the 
gylindrical body of this can from a strip 
# tinned wrought iron with edges 
folded into a locked seam, soldered on 
the inside. They stamped the ends of 
the can on a hand press, shaping metal 
dises with a raised flange, %-in. deep, 
that fitted around the body. Compared 
with a modern can, these rugged re- 
ceptacles would be as buckshot to ball 
bearings. 

Canning historians have analyzed 
Donkin and Hall’s procedure: 1) The in- 
terior of the can was scoured with 
sand. 2) The can was filled with freshly 
@oked meat and the cover was soldered 
m. 3) Boiling gravy was poured 
through a filling hole in the cover. 4) 
The filling hole was shut with a cap 
through which a tiny vent hole was 
punctured. 5) The meat was processed 
ina pot of water that boiled over a 
brisk wood fire. 6) When steam issued 
from the vent hole it was sealed with a 
blob of solder. 7) The can was sub- 
merged in boiling water to complete 
the processing. 8) The can was painted, 
and around it was pasted a label which 
named the product, nothing more. This 
method, which Donkin and Hall adapted 
from Nicolas Appert’s discovery, was to 
govern canning procedure for many 
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TODAY—TOPS IN QUALITY 


LEFT: Armour and Company promoted a 
complete line of canned meats half a cen- 
tury ago, but the demand for them was 
slim compared with the fat market which 
the firm and other meat canners feed to- 


day. Side by side are shown Armour 
canned meats 4s they look today in con- 
trast with those of 50 years ago. RIGHT: 
Modern canned meats get expert culinary 
attention. Maurice Hochstrasser, chef at 
Kingan & Co., has cooked for such swank 
establishments as the Sun and Surf Club at 
Palm Beach, Restaurant Voisin in New 
York and the Casino Cuba at Havana. 


years to come, both in England and 
Europe. 

Around the world, Jack Tar was soon 
devouring Donkin and Hall’s “embalmed 
beef” with relish. It relieved the tradi- 
tional maritime monotony of salt pork 
and hardtack. Captain Perry, docking 
after a voyage in search of the north- 
west passage, reported that scurvy had 
failed to take its customary death toll. 
Between March and December in 1818, 
Donkin, Hall and Gamble, the latter 
a new partner, delivered 23,780 cans of 
meat and soup to a single Admiralty 
Victualling Depot. Business was good, 
so good that by 1824, as the records 
show, they had lost the sort of freedom 
that any good business loses in a free 
society. They had competitors. 

One rival to enter the field was a 
rash progressive named Stephen Gold- 
ner. He patented a processing solution 
of “Murate of lime or nitrate of soda 

. . to obtain a constant temperature 
of 270-280 degs. F. without much 
evaporation.” He invented a gas heating 
ring to place around the vent during 
closing and maintain vacuum tempera- 
ture. Then the progressive Mr. Goldner 
took one progressive step too far. A 
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footnote to his price list records that 
he supplied so-called preserved meat in 
cannister$ ‘up to 500 lbs.! In spite of his 
efforts to cook such a bulk to sterility, 
clients began to complain. A certain 
Captain Ommanney gustily declared 
that his ship’s three-year provisions had 
been sadly diminished because Goldner’s 
cans were filled with “putrid abomina- 
tion.” The Royal William Navy Yard 
condemned 111,108 lbs. of Goldner’s 
meat in 1850. After a series of accumu- 
lating outrages, the Royal Navy in- 
dignantly built a canning factory of its 
own. 

While Goldner rubbed his aching 
head, American canners were patiently 
building their business after a slow 
start. For more than two-thirds of a 
century after the Liberty Bell had rung, 
our only canneries were small and 
sparsely spotted along the fringe of 
the continent, operated generally by 
fishermen who catered to lubbers’ appe- 
tites inland. America had no such need 
for canned meat as did the British navy 
that spread an empire around the globe. 
You didn’t need canned meat, in those 
frontier days, if you had a gun. 

The American meat canners’ first 
chance came in the Civil War, and they 
fumbled it, harried, perhaps, by the 
problem that had puzzled Stephen Gold- 
ner. They ran a gauntlet of succeeding 
setbacks later. Yet a clan of calculating 
but idealistic packers finally scaled the 
dizzy ranges of higher quality. Where 
they discovered quality, they were not 
bashful in promoting it. Even then, per- 
haps, munching a raw carrot while the 
missus drudgingly tended her oven, they 
saw a place in our quickening economy 
for the jiffy recipe. 


The second article of this series will 
take up the birth of canned meat in 
America. 





AUSTRALIAN MEAT PLAN 


After completing a tour of Australia, 
Sir Henry Turner, head of the meat 
section of the British Food Mission to 
that country, stated that within five to 
ten years Australia should be able to 
supply more meat to Britain than 
Argentina ever did. Under a proposed - 
agreement between the U. K. and Aus- 
tralia, prices and markets would be 
guaranteed over a long period provided 
Australia begins a program to develop 
livestock and transport facilities. 
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SAFE PACKAGING BOOKLET 


Based on the success of the folder 
“If it’s Worth’ Shipping, it’s Worth 
Packaging Right!” of which 30,000 
copies were distributed last year, Union 
Pacific railroad is distributing a second 
edition. Subjects covered in the pro- 
fusely illustrated booklet include: cor- 
rugated and solid fibre shipping con- 
tainers, the sealing of fibre shipping 
containers, crates, nails and nailing. 


Copies of the booklet may be ob- 
tained from Union Pacific traffic repre- 


sentatives or by writing to O. J. Wull- 
stein, general freight claim agent, 
Union Pacific railroad, 1416 Dodge st., 
Omaha 2, Neb. 


FROZEN FOOD DIRECTORY 

The 1948 Directory of Frozen Food 
Processors lists 909 commercial frozen 
food packers in 1947 as compared with 
737 the previous year. The increase was 
less than the jump from 1945 to 1946. 
There were 23 more firms freezing meat 
in 1947 than 1946. 
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The answerto the problem of giving hams real taste-provoking sales 
appeal is easier than you think. Simply switch to a Fearn complete cure! 
Fearn complete cures, like Fearn regular cures, have fast dependable 
curing action. And in addition they contain added flavor building in- 
gredients that give a real lift to the flavor of the finished product, and 
develop a full rounded meat flavor that adds to delicious cured flavor 


for a real taste treat. 


Used in the same way as ordinary cures, without changing the proven 
methods of your curing experts, Fearn complete cures give added 
advantages, build extra business, and increase sales in competitive 
markets. They bring extra dollars of profits for each of the few pennies 


they cost. Get the details. 
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about business, John Holmes, 
president of Swift & Company de- 
dared this week before a meeting of 
the St. Louis Chamber of Commerce. 
Directors of the 
American Meat 
Institute, who held 
their first “outside- 


Te public must be told” the truth 


Chicago” board 
meeting in St. 
Louis this week, 


were special guests 
of the Chamber. 

Emphasizing that 
the United States 
is in a position to 
achieve unprece- 
dented prosperity 
and national well- 
being, Holmes list- 
ed four stumbling 
blocks in reaching 
this goal: governmental restrictions on 
business; excessive taxation which dis- 
courages venture capital; efforts by 
left-wingers to create public opinions 
hostile to business, and disharmony be- 
tween labor and management. 


“Our success in overcoming these ob- 
stacles will be determined largely by 
what people think of business,” Holmes 
pointed out. “One opportunity open to 
all of us is to help educate the people to 
the true fundamentals upon which our 
prosperity is based.” 


JOHN HOLMES 


Good Relations Defined 


Stating that to gain greater public 
favor, the extreme importance of good 
public relations must be understood by 
business, Holmes defined good public 
relations in the simple statement: 

“Good conduct made known to the 
public in a sincere manner without 
boasting. 

“The first requirement is good con- 
duct. We should not delude ourselves 
that use of clever techniques, to cover 
up unfavorable attitudes and behavior, 
will produce good public relations. 
Sound policies, attitudes, and behavior 
of business management must be the 
fundamental on which good public re- 
lations is built. That which is not in the 
interest of the public is not in the inter- 
est of business.” 

“The second requirement of good pub- 
lie relations is to get credit for good 
conduct. It is well to remember that, 
even if you are on the right track, you 
will get run over if you just sit there, 

“Too often people are told of the 
shortcomings of business and the free 
enterprise system. Can we blame the 
public for not giving us a vote of confi- 
dence unless we tell them the facts? Of 
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Build Public Understanding 


of Business, Holmes Urges 





course we can’t. 


told. 

“We just can’t wait for time to give 
us justice. It may be tco late. We must 
fight for justice now. We who sell 
manufactured products in a competitive 
field should be equally able to sell the 
social product in an equaliy competi- 
tive field. If our business is soundly 
conducted, we have a social product cf 
proved merit to sell against the shoddy 
social product of those who would 


The public must be 


change our way of life. In short, we 
must sell nct only our products, but our 
good behavior as well.” 

Pointing out that one of the educat- 
ing jobs concerns profits, Holmes said: 

“Too often, businessmen are apolo- 
getic about profits as though good earn- 
ings are something of which to be 
ashamed. Some think that business is 
entitled to a guarantee of profit. That, 
of course, is a wrong conception. The 
capitalistic system is a profit and loss 
system. As an offset to the enterpriser’s 
risk of loss, business is entitled to the 
oppertunity to make a profit based on 
its ability in a free market unhampered 
by rules and regulations, except as 
these are necessary to maintain fair 
play. Until we succeed in having the 
true nature and low cost of profit 
understood, we will continue to have 


(Continued on page 47.) 





MEAT BOARD WINNING POSTER IS SELECTED 


Competing in a field of contestants 
from 41 states who submitted the larg- 
est number of posters ever entered in 
this event, Charles R. Pollock, a student 
of Cass Technical High School, Detroit, 
Mich., won the title of national cham- 
pion in the annual meat poster contest 
sponsored by the National Live Stock 
and Meat Board. Announcement of the 





we . 
mouPp ' 

Strong Qmencons 
i 


awards was made this week following 
the judging of the posters by a com- 
mittee of art and advertising execu- 
tives. 

Looking at the champion poster in 
the photo are the judges (left to right): 
E. L. Goelz, Armour and Company; T. 
B. Cotton, Wilson & Co.; Douglas H. 
Campbell, Cudahy Packing Co., and E. 
Kolinger, Swift & Company. 

The theme of this year’s contest, open 
to the nation’s high school students, 
was “Meat and the Nation’s Welfare.” 
That this theme stimulated a lively in- 


terest and offered many opportunities 
for excellent poster work, was evidenced 
by the excellent array of posters sub- 
mitted, many of which were striking in 
their originality and quality of work- 
manship, the Board said. 

All posters were judged from the 
standpoint of theme, originality, slogan, 
effectiveness and artistic presentation. 





The wide variety of posters is shown by 
the diversity of slogans, chosen by the 
contestants, including the following: 
“Meat, the Headliner For the Nation’s 
Welfare,” “Meat Makes Strong Ameri- 


cans”; “For Nutrition, Eat Meat”; 
“Meat Welds A Healthier Nation”; 


“Meat, the Champion of Health and 
Energy”; “Meat Builds a Strong Na- 
tion”; “Meat, Serve it on the Home 
Plate, Now, Always”; “For Health, Eat 
Meat,” and “Meat, the Power Behind 
the Drive.” Cash prizes are being 
awarded to the winners. 
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save more Pennies...use 


MILPRINT MIL-O-SEAL! 


a 
“Yes, Laddie — when ya can have a bonnie casing mould — puts an end to product discoloration... d 
for your loaves—and save money, too, it’s a com- and, Laddie, that multi-color printing comes in i 
bination that’s hard to beat! Milprint’s Mil-O-Seal ALL-OVER designs at no extra charge! Why not 
is verra economical — saving packers over 1c per drop Milprint a line and get the whole story on ? 
pound on overnight cooler shrinkage alone! Don’t Mil-O-Seal? It'll be well worth the money s 
forget either — Mil-O-Seal stops ugly slime and you'll save!” 








MIL-0-SEAL Packaging Headguantenrs ta the Meat Packing Industry | 


THE FAMOUS Fah METL PPRINT Gee... scents ;. 


CASING FOR | te 
LUNCHEON LOAVES... PACKAGING CONVERTERS * PRINTERS + LITHOGRAPHERS | ni 








MILWAUKEE, PHILADELPHIA, LOS ANGELES, CHRISTIANA, PA. la 
BOILED AND BAKED HAMS (ZOE | FRANCISCO, TUCSON, VANCOUVER, WASHINGTON, STOUGHTON, WIS. - 
"Di 


general offices: MILWAUKEE, WISCONSIN MILLS AT DE PERE, WISCONSIN 
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Personalities and Events 
of the Week 


® The Krey Packing Co., St. Louis, Mo., 
has opened its Los Angeles headquar- 
ters at 1516 Railroad st., Glendale, Cal., 
it was announced this week. The branch 
is managed by Harold L. Woodruff, who 
for many years has been associated 
with Krey on both the East and West 
coasts. : 


® Morris Fineberg, founder of the Fine- 
berg Packing Co., Memphis, Tenn., died 
recently at the age of 75. He founded 
the company 44 years ago, shortly 
after coming to this country from 
Russia. He retired four years ago and 
the business is being operated by his 
sons. 

® Three meat coolers with a capacity 
of five carloads; 5,600 sq. ft. of cooler 
space for produce, eggs and cheese, 
freezer space for eight carloads of 
frozen foods, space for storage of 26,- 
000 cases of canned goods and a cen- 
tralized meat cutting department are 
among the features of a modern food 
storage building nearing completion on 
the campus of Michigan State College, 
Lansing, Mich. In addition to the func- 
tions of purchasing, receiving and stor- 
ing, the food stores department in its 








Cudahy Announces Promotion of C. McClure and H. Reed 


J. W. Christian, vice president and 
director of the Cudahy Packing Co., an- 
nounced this week the appointment of 
C. E. McClure as general sales manager 
for all food products except packaged 
foods and of H. B. Reed as general sales 
manager of the newly formed packaged 
food division. McClure will be in charge 
of the promotion and sale of all food 
products except packaged foods through 
the distributing branches and plant 
sales departments. Reed will be respon- 
sible for the promotion and sale of 
packaged food items, including fresh 
and dry sausage products, margarine, 
canned meat, pharmaceuticals and cas- 
ings and other similar products. 


McClure has been with the company 
24 years. He served as salesman and 
later as manager inmidwestern branches 
and in 1922 was appointed general man- 
ager of the Kansas City, Kans. plant. 
He was transferred to Cudahy Chicago 
headquarters in 1946 as assistant sales 
manager in the food division. 

Reed started with Cudahy in 1926 as 
a student salesman in the Bloomington, 
Ill. branch. Since that time he has 
served as branch salesman and branch 
manager at various points and in 1942 
was made manager of the Philadelphia 
branch houses. A year later he was 
transferred to Chicago as head of the 
margarine department. 





new building will have the responsi- 
bility of distributing all food consumed 
by the 15 campus food units. Meat will 
be fabricated at the warehouse into 
chops, roasts and steaks. 

@® Ira Bruce Torrens, manager of the 
Peoria, Ill. branch of Armour and Com- 
pany, died suddenly at his home there 
recently. 


® Victor J. Gerwert, president and gen- 
eral manager of the Crocker Packing 
Co., Joplin, Mo., was recently elected a 
director of the Joplin Chamber of Com- 
merce and has been assigned to the ag- 
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SAM HARRIS EXECUTIVES SIGN FOR SECOND YEAR OF RADIO 
Shown here at the recent signing of new contract by the Sam Harris Packing Co., Craw- 
fordsville and Indianapolis, Ind., are: Seated, |. to r., Sam Harris, president and general 
manager, and Kenneth W. Church, general manager of radio station WIBC, Indianapolis, 
which airs the program five days a week at 12:30 p.m. Standing, |. to r.: James I. Wil- 
liams, sales supervisor of Harris’ Indianapolis branch; Howard C. Caldwell, president, 
Caldwell, Larkin & Co., Inc., advertising agency; Sam H. White, WIBC, and Leo Mero, 
manager of the packer’s Indianapolis branch. The quarter-hour program features the 
Dixie Four,” male quartet which sings spirituals, light classics, popular songs and hymns. 
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ricultural division. Gerwert was con- 
nected with the Hull & Dillon Packing 
Co., Pittsburg, Kans., for 26 years 
previous to his joining the Crocker firm 
as manager about a year ago. 

® Blue Ribbon Sausage Co., Inc., Dur- 
ham, N. C., has obtained a charger from 
the secretary of state to manufacture 
and distribute food products. Author- 
ized capital stock is $100,000, with $300 
subscribed by W. H. Turner, Mattie 
Turner and H. M. Turner. 

® Harry Bobsin, president of the Bob- 
sin Casing Co., Chicago, will sail for 
Europe on the Queen Elizabeth on May 
14. He intends to make an extensive 
tour of Europe and return to the United 
States sometime in July. 


@ Three foremen at the Oscar Mayer & 
Co. plant at Madison, Wis., recently 
attended an industrial management in- 
stitute at the University of Wisconsin 
on “Human Relations for Foremen and 
Supervisors.” 

® T. C. Fitzpatrick has been appointed 
manager of the Norfolk, Va. branch of 
the Cudahy Packing Co., succeeding 
L. W. Todd, who died recently. Fitz- 
patrick has been a Cudahy employe 
since 1927. 

@ The New Britain Packing Co., New 
Britain, Conn., has been incorporated by 
Arthur F. D’Amato, Delbert H. Rau and 
Joseph P. Zizzamia. Authorized capital 
is $50,000. 

@ Walter S. Shafer, vice president and 
general sales manager of Armour and 
Company, spoke before the Western 
Chain Grocers Association convention in 
San Diego, Cal. on May 3 on the sub- 
ject “Pre-packaged Self-Service Meats.” 
He will discuss the same subject on May 
26 at the Super Market convention in 
Chicago. 

@ Authority has been granted for con- 
struction of Mounger’s Freezer-Locker 
Plant at Rayville, La., at a cost of $30,- 
000. 

@ Canada Packers Ltd. is building an 
addition to its plant at Harriston, On- 
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tario, which will consist of a main floor 
and a basement and provision for a sec- 
ond floor, 75 by 85 ft. in area. Estimated 
cost is $35,000. 

@ Three officials of the H. P. Smith Pa- 
per Co., Chicago, have just returned 
from a two weeks investigation at Lon- 
don, England, of the latest technical 
British developments in paper process- 
ing. The party included Carr Sherman, 
president; L. M. Burgess, acting tech- 
nical director and Joseph Lawlor, fac- 
tory manager. Innovations brought back 
from England which prove practical in 
producing better wraps for American 
use will be instituted as soon as pos- 
sible. 

@ The Chicago Meat Packers and 
Wholesalers Bowling League is hold- 
ing its annual banquet at the Sherman 
hotel, Saturday evening, May 15. 


® George E. Strachan, treasurer of the 
Guggenheim Packing Co., Chicago, died 
on May 6 at St. Luke’s hospital. He was 
64. Surviving are three sons, George B., 
Edward J., and Donald J.; his mother, 
Mrs. Sara E. Strachan; a brother and 
two sisters. 

@ The Roegelein Provision Co., San 
Antonio, Tex. has announced the ap- 
pointment of Frank L. Bobo as sales 
manager. Bobo has been associated with 
the meat processing industry in Texas 
for the past 20 years. 

® Oscar G. Mayer, jr., general manager 
of Oscar Mayer & Co., Madison, Wis., 
participated in a panel discussion group 
on “Business and Employment Fore- 
casts,” held recently as part of a job 
opportunities conference for men stu- 
dents at the University of Wisconsin. 


@® Harvey Kipp, jr., has asked the city 
of Bethlehem, Pa. for permission to re- 
sume operations at a slaughterhouse on 
his property just inside the city’s 
northern boundary line. Kipp admitted 
that he had reopened the plant about 
two years ago after it had been 
abandoned a long time, but failed to 
take out a city license, although he has 
a state license. 


@ Aaron and Sam Cohen, president and 
vice president of Aaron Equipment Co., 
have just returned from a trip through 
the Southeast investigating general 
equipment conditions in meat packing 
plants. 

® Tax exemption was recently granted 
by the Louisiana state board of com- 
merce and industry for construction of 
the Mauret Packing Co. at Opelousas, 
at a cost of $189,400. The plant will em- 
ploy about 150 persons. 

® Fire recently damaged a major por- 
tion of the Balkan Packing Co., E. 
Moline, Ill., causing damage estimated 
at $150,000, according to the owner. 


® Louisiana’s state board of commerce 
and industry has approved a property 
tax exemption for Dominique’s of 
Opelousas for a $250,000 meat curing 
and processing plant, to employ 30 per- 
sons. 

® Adolph W. Ewers, 75, formerly sec- 
retary of Arnold Bros., Inc., Chicago, 
for many years, died Wednesday in St. 
Luke’s hospital. 
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John Hilberg & Sons Buys 
William Reinders and Co. 


John Hilberg & Sons, Cincinnati, O., 
has acquired complete control of all 
stock of the William Reinders & Co. 
plant there, John Hilberg, jr., presi- 
dent, announced recently. The Reinders 
company, originally founded under an- 
other name in 1900 and acquired in 
1935 by William Reinders, will be op- 
erated as a subsidiary without change 
of personnel or policies, Hilberg stated. 
The transaction included the Reinders 
packing plant at 1335 Ethan ave., and 
a meat fabricating and processing plant 
at 416 W. Sixth st. Hilberg said the 
subsidiary would continue to serve as a 
wholesale supplier to restaurants and 
institutions, while the Hilberg firm 
would continue to supply retail grocers 
and meat stores. 

The Hilberg company is at present 
completing a large new packing plant at 
544 W. Liberty st. A tract of ground 
acquired some time ago in Golf Manor 
on which a plant was to be erected is 
still being retained by the company but 
no immediate development is planned. 


Swanston Packing Co. Is 
Sold By Safeway Stores 


The Swanston Packing Co., Sacra- 
mento, Cal., which was founded in 1886 
and sold in 1943 to Safeway Stores, re- 
cently discontinued operations. The an- 
nouncement was made by F. D. Cum- 
mings, acting manager of the plant. 
It has been operated by the Zenith 
Packing Co., a division of Safeway 
Stores, for the past several years. As 
yet no definite plans have been made 
for disposal of the plant, he said. The 
plant was originally established on 
Riverside Boulevard by Charles Swan- 
ston and George Swanston, under the 
name of C. Swanston & Son. At one 
time it was known as the largest in- 
dividually owned and independent meat 
packing concern in the West. It was 
moved to its present location on 
Swanston rd. near North Sacramento 
in 1914. A $50,000 addition was erected 
in 1936 and it has been expanded sev- 
eral times since. 


Kingan & Co. Directors 
Name Two New Officers 


Edward Scheidenhelm, counsel for 
Kingan & Co., Indianapolis, Ind. since 
1944, was elected a vice president and 
counsel at a recent meeting of the board 
of directors. He was also appointed head 
of a new division of the firm, to be 
known as the legal division, which will 
have responsibility for all legal matters, 
taxes and insurance. Miss Leona Mc- 
Whirter, a member of the office force 
since 1928, was named as assistant sec- 
retary and will serve in that capacity 
with Alex Clark. Miss McWhirter has 
been assistant to T. G. Sinclair, secre- 
tary-treasurer of the company, for the 
past seven years and previous to that 
was secretary to the late A. M. McVie, 
former secretary of Kingan. 








T. Redman Succeeds Murray 
as Swift Asst. Comptroller 


R. F. Murray, assistant comptroller, 
Swift & Company, retired on May j 
after 44 years of service. He started hig 
career with Swift in 1904 at the com. 
pany’s branch house in Peoria, III., ang 





R. MURRAY T. REDMAN 


was subsequently associated with com- 
pany branches in Cincinnati, O.; Clin- 
ton and Des Moines, Ia.; Seattle, Wash, 
and Los Angeles, Cal. From 1916 to 
1919 he was secretary-treasurer of the 
Sioux City Stock Yards Co. Prior to his 
election in 1939 as assistant comptroller 
Murray served 20 years in the com- 
pany’s general accounting department, 
first as assistant and later as head of 
this division. Murray is a member of 
the Comptrollers Institute of America. 

T. G. Redman has been appointed to 
succeed Murray. 


Ernest Haberle, Head of 
H. C. Bohack Co., Dies 


Ernest Haberle, president, H. C. Bo- 
hack Co., Ine., Brooklyn, since 1938, 
died on May 3 at Doctors hospital. He 
was at work on the 
Friday before and 
in apparent good 
health but was 
stricken on Sunday 
at his home and 
taken to the hospi- 
tal. 

He was born in 
Germany 72 years 
ago, coming to this 
country as a youth. 
He attended eve- 
ning high schools 
in New York, the 
Long Island Busi- 
ness College and 
Pratt Institute, 
Brooklyn. He was associated for some 
years with the meat and allied indus- 
tries, joining the Bohack company in 
1914 as office manager and accountant. 
Less than two months later he was 
elected a director and secretary of the 
company. In 1936 he was named presi- 
dent of the Bohack Realty Corporation, 
a subsidiary, and two years later, after 
the death of Henry C. Bohack, he be 
came president of the food chain. 

Henry Schmidt, executive vice presi- 
dent, will serve as acting president of 
H. C. Bohack Co. 


E. HABERLE 
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Refrigeration in the meat packing in- 
dustry is so important it can be en- 
trusted only to equipment of proved 
dependability. That’s why so many 
leading packers—Hormel, Arbogast 
and Bastian, Rath and others—buy 
Carrier refrigeration again and again. 

They’re repeat buyers because they 
can count on Carrier equipment to 
provide constant, proper temperatures 
from kill room to storage. They know 
that a constant supply of cool, moist 


air prevents meats from shrinking and 
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leaders choose 
Carrier again 


drying out, eliminates discoloration 
and general spoilage. And they’ve 
found that Carrier refrigeration per- 
mits exact temperature control . 
that it serves long and well at mini- 
mum operating and maintenance cost. 
Carrier offers a complete line of 
safe refrigeration for the packer . . . the 
famous Carrier centrifugal refrigerat- 
ing machine which saves space and 
cuts refrigerant loss centrifugal 
ammonia compressors for largest in- 


stallations and low-stage booster jobs 


AIR CONDITIONING «+ 


REFRIGERATION « 





...an ammonia condensing cycle for 
lower operating costs with a steam 
heat balance . perfectly balanced 
reciprocating ammonia compressors 

. and a complete line of standard, 
easily installed cold diffusers. 

When you buy Carrier refrigeration 
equipment, you’re buying equipment 
that is designed and built with the 
same high engineering skill that has 
made the Carrier name a byword for 
efficiency and dependability. Carrie: 


Corporation, Syracuse, New York. 


INDUSTRIAL HEATING 
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Reduce 
Shrinkage 


Plump, well-filled frankfurters are what your customers want. 
Your franks will look better . . . taste better . . . sell faster 
when your formula includes: 


BLUE LABEL 


nonfat dry milk solids 


Check these five important ways Blue Label Nonfat Dry Milk 
Solids helps improve your sausage and meat loaf products: 


1. Helps produce more pleasing sausage flavor and texture. 
2. Increases yield; helps reduce shrinkage. 

3. Promotes easier slicing, because it acts like a mild binder. 
4. Adds to the keeping quality. 

5. Improves nourishment by adding the complete protein of 


milk—with its essential amino acids—and other important 
milk nutrients to the meat used in sausage and loaves. 


An added quality ingredient 
BLUE LABEL is scientifically prepared by Kraft from top- 
quality, fresh, separated milk . . . dried by the roller process. 
Order for your complete needs by con- 
tacting your nearest Kraft branch today. 


Industrial Food Products 
KRAFT FOODS COMPANY 


General Offices: 500 Peshtigo Court, 
Chicago 90, Illinois» New York « Min- 
neapolis « Atlanta « San Francisco « 
Denison, Texas « Branches in all 
principal cities. 


aA 
KRAFT 
PRODUCT 
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| RECENT DEVELOPMENTS 


MAY HOLD THREAT OF 
HIGHER LABOR COSTS 


Two developments which hold the 
threat of possible increased labor costs 
for the meat packing industry are the 
“overtime on overtime” decisions by the 
Court of Appeals in two cases and the 
acceptance by the National Labor Re- 
lations Board of the idea that union 
representatives have the right to de- 
mand bargaining discussions with em- 
ployers on the establishment of retire- 
ment and other “social” benefits. 

The possibilities inherent in the 
NLRB decision can be measured, in 
some degree, in the pension terms won 
by the United Mine Workers Union and 
the establishment of the principle that 
commodity prices should be high 
enough to cover the cost of a pension 
plan for employes. 

Inflation of overtime pay rates is be- 
ing attempted through a novel interpre- 
tation of “regular rates” under the 


Fair Labor Standards Act. This law - 


provides for compensation at one-and- 
one-half times the regular rate of pay 
for hours worked in excess of 40 per 
week. Suits have been brought by em- 
ployes based on the theory that “regu- 
lar rate” should be defined as whatever 


wages and other compensation, includ- 


ing overtime, are earned during any 
week, divided by the number of hours 
worked. This would, in effect, pyramid 
rates for overtime pay. 

Although such claims were denied in 
the lower courts they were recently up- 
held in the appelate court and are now 
before the U. S. Supreme Court. Ap- 
proval of the principle by the Supreme 
Court might result in suits for back 
pay totaling billions of dollars. 

The Ball bill (S 2386) and the Good- 
win bill (HR 4387) are designed to 
nullify such claims and prevent the es- 
tablishment of gigantic back pay lia- 
bilities which might ruin many busi- 
nesses. Legislative action of this type 
would be similar to that taken by Con- 
gress in connection with portal-to-por- 
tal pay suits against employers. 

Federal Judge Thomas F. Meaney 
in Newark, N. J., recently upheld the 
constitutionality of legislation relieving 
employers of liability for paying for 
portal-to-portal activities and nullified 
300 suits in which compensation of ap- 
proximately $1,000,000,000 had_ been 
sought. 


USDA Announces Consumer 
Food Conservation Program 


A food conservation program de- 
signed to aid consumers in meeting the 
problem of high prices as well as 
continue to make food available for ex- 
port has been developed by the U. S$. 
Department of Agriculture. The USDA 
has the assurance of retail foodstores 
and restaurants that they will help con- 
sumers to make conservation effective. 
The program was prepared after con- 
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Meatless Tuesdays are_ rescinded, 





























the effective immediately, and consumers 
costs are asked to observe one meatless day a 
> the week of their own choice, the Depart- 
y the ment announced. ‘ 
. the Cooperation from several sources has . 
By been asked by the USDA: 
, ~ Homemakers: They will receive a 
. em- specific point-by-point program for buy- 
tire. ing and preparing food in the home to 
aid them in stretching food supplies and 
th food dollars. 
d in Public Feeding Industry: Restau- 
| wal rants, hotels, cafeterias, railroad dining 
1 and cars, etc., will assist in enlisting con- 
that sumer cooperation by calling the food 
high conservation program to the attention 
nsion of those who eat out; by directing the 
: selection of foods towards a nutrition- 
. ally sound diet at reasonable prices by 
= be- emphasizing the use of more plentiful 
a foods instead of scarce foods, and by in- 
a tensifying its practices which tend to | 
eal ‘I conserve food in buying, storing, serv- 
f mes ing, handling and eliminating waste. “VOTATOR” is a registered trade . 
0 per Retail Foodstores : The retail food in- mark. It applies only to products of ° 
y em- dustry will emphasize plentiful foods he V Divisi f The Girdl ° 
‘Tegu- and also experiment with methods of the Votator Division o e Girdier ° 
atever merchandising such foods as well as aid Corporation. It represents many . : 
nclud- a, Sen o6 ie new serge years of experience in the food, chemical and * 
, any book. Use of an official symbol, now in , : for high ‘ z 
[ Separation, in store advertising and petroleum industries. It stands for hig quality : 
rendil displays will be authorized by USDA. standards of manufacture often embodying 
unique and exclusive improvements. To be . 
ma “Theres insuli ae certain of the real thing in VOTATOR apparatus ° 
an ounce of insulin, Doctor , é ' 
y nsul deal only with an authorized Girdler repre- . 
Ap- sentative. The wide range of VoTATOR products . 
preme which have been developed include apparatus, , 
"back equipment, and plants for: x f 
— Manufacturing Margarine e 
1e 
he es- Chilling Lard ° 
iy lia- ao . : ° 
ual Deodorizing Edible Fats and Oils mn 
s type Crystallizing Chemicals ° , 
y Con- : : " 
Lo-por- Cooking and Cooling Starch 
| . 
Hydrogenating Edible Fats and Oils ° i 
leaney f 7 ‘ 
ld the Slush Freezing Fruit and Vegetable Purees i 
a Manufacturing Stearate Grease . 
ullified Processing Plastic Cream r 
of ap- . —— . : 
) con Aerating — Emulsifying — Molding e 
umer ' THE GIRDLER CORPORATION, VOTATOR DIVISION 
gram oteteedeetoren ~s = = 3 == LOUISVILLE 1, KY. 
m de- —— ies ° 
ing [ AMI AD TELLS INSULIN STORY ay eres Sipe Hert Cay 7 
Prope The third public relations advertise- | 2612 Russ Bidg., San Francisco 4 ¢ 505 Forsyth Bidg., Atlanta 3 
U.S ment in the American Meat Institute’s 
‘USDA current series points out that the pan- 
detest creas glands of 1,500 cattle or 7,500 
ly con- hogs are needed to make an ounce of 
res insulin—the substance upon which | | 
> an more than 1,000,000 Americans with 
7 diabetes depend. 
3, 1948 
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Here they are... 


10 reasons why ADVANCE equipment 
is the choice of Meat Packers everywhere: 





. Greater yield, higher quality and new economies 

. Every loaf perfectly baked and crusted 

. Automatic heat controls assure product uniformity 
. Oil-sealed drives and built-in efficiency 

. Bonus years of trouble-free performance 

. Easy-to-clean rust-proof interiors 

. Eliminates possibility of burned and cracked loaves 
. Simplification of baking procedure 

Single and double models to fill every need 

. Choice of stainless steel or porcelain exteriors 
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Economical to use ... simple to operate... THERMOSTATIC 


easy to clean... and designed especially for 
meat loaf production! Automatic heat control 
prevents smoking of shortening, gives loaves CONTROLS ON AIL 
a perfect color, a uniform, attractive, sales- 


inviting crust. ADVANCE DIP TANKS 
Only “Advance” offers all these features: 


Thermostatic heat control... safety burners ... oil-sealed drives ... 
stabilized shelves . . . rust-proof interiors . . . ease of cleaning. 


ADVANCE OVEN CO. 


700 SOUTH 18th STREET © ST. LOUIS 3, MISSOURI 
































Thi 

THE 
whick 
the p 
Slicin 

Janu: 

° Thi 

from low-profit meat cuts... BEE 
tion, 

to all 

e of 
with the new LELAND! — 
Here is a machine as new as tomorrow... the new ment 
LELAND STEAK MACHINE is an engineering triumph repre 
enabling you to turn out thick, juicy, tender steaks from Th 
end-cuts and odd pieces! The new LELAND is completely ung | 
sanitary, easy to clean, simple and safe to operate. The “yA 
new LELAND actually makes it possible to supply your sho 
customers with a superior product at lower cost to them ame 
and greater profit to you! Put one of these amazing ers. | 
machines to work for you . . . cash-in on the demands of ment 
your trade for always popular, tenderized steaks! effort 
syste 

. bacot 

LELAND Stainless Stee! ROLLERS excel all others prod 
In every part of the machine, LELAND offers the ultimate in Gan 
simplicity of operation, safety, efficiency and economy. The Ca 
rugged, sanitary, stainless steel knives and strippers are built equiy 
to last a lifetime without bending or breaking. No resharpening caus 
required! the 
Write today for illustrated brochure detailing new LELAND features. = 

as 

help 

LELAND DETROIT MFG. CO c 
Fi 

ad bd the ; 

5945 MARTIN AVENUE DETROIT 10, MICH. mci 
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How One Firm Has Set Up 


Bacon Slicing Incentives 


incentive plan for my sliced ba- 
con department?” 

This is a question frequently asked 
THe NATIONAL PROVISIONER and one 
which has come up several times since 
the publication of “A Study of Bacon 
Slicing and Packing” in the NP of 
January 10 and January 17, 1948. 

This article will not attempt to give a 
full and complete answer to the ques- 
tion, or one which would be applicable 
to all plants and in all circumstances. 
It will, however, describe an actual in- 
centive plan formulated by the manage- 
ment of one plant and an NP staff 
representative. 


The first question considered in set- 
ting up the plan was the type of incen- 
tive payment to be employed. Surveys 
in the field showed that both individual 
premium payments and gang bonus pay- 
ments are employed by different pack- 
ers. Under the individual premium pay- 
ment plan, each wrapper is paid for her 
efforts, whereas under the gang bonus 
system all the workers in the sliced 
bacon department participate in the 
productivity reward. 


Hi do I go about setting up an 


Gang Bonus is Chosen 


Careful evaluation of his bacon gang, 
equipment and operating procedure 
caused the packer to decide in favor of 
the gang bonus plan. A statement of 
the reasons why the gang bonus plan 
was chosen in this packinghouse may 
help other meat packers faced with a 
similar problem. 

First, the number of non-wrappers in 
the sliced bacon department militated 
against the success of individual premi- 
ums and, more important, would prob- 


The National Provisioner—May 8, 1948 


ably have prevented employe accep- 
tance. Seven of the total of 13 workers 
were non-wrappers and would gain no 
direct benefit from the individual efforts 
of the wrappers. Yet to achieve maxi- 
mum productivity, the wrappers must 
have the wholehearted support of the 
other members of the sliced bacon de- 
partment. 


The plant makes use of the gang 
sealer technique, employing two opera- 
tors to weigh for all the wrappers. 
With no personal reason for keeping 
pace with the output of the wrappers, 
these two workers might well defeat the 
efforts of the others in the department 
to increase the number of units 
wrapped per hour. 


Other Factors in Decision 


Prior study of the productivity of in- 
dividual workers established the fact 
that the wrappers seated at the head of 
the conveyor always performed better 
than the operators seated at the foot. A 
worker at the head would average 100 
Ibs. per hour for a work day, but would 
drop to 80 lbs. per hour when she was 
moved to the end of the conveyor. 
Wrappers at the head of the conveyor 
always had plenty of weighed bacon, per- 
mitting them to set a good pace, where- 
as those at the end of the conveyor had 
to adjust their speed to the amount of 
bacon available for wrapping. While 
these observations were based on a pre- 
liminary study, and were modified by 
the addition of a new slicer which kept 
all the wrappers supplied with plenty 
of sliced and weighed bacon, there was 
real danger that the condition might 
again become a disruptive factor as the 
wrappers vied with each other under an 
individual incentive plan. 


Other minor considerations influenc- 
ing this Ohio packer to reject the in- 
dividual incentive plan were the higher 
administrative costs of computing the 
earnings for each wrapper and the 
necessity for full time supervision. Cur- 
rently, the supervisory job is done by 
one man who also fills in as a worker as 
needed. It was felt that the potential 
danger to quality would be too great 
without constant supervision in case an 
individual incentive system was used. 

The Ohio packer decided that the ad- 
vantages of the gang bonus plan were 
many and could be described roughly as 
encouraging self-discipline. All the 
workers—wrappers and non-wrappers— 
would have an equal stake in increasing 
production since all would benefit. Inas- 
much as no job in the sliced bacon de- 
partment paid a greater premium, the 
task of rotating the workers to differ- 
ent stations along the conveyor, or into 
performance of other jobs than wrap- 
ping, would be routine. The manage- 
ment felt that the rotation of the work- 
ers was necessary for maximum inter- 
est and discipline. 

Furthermore, it was believed that 
under the gang bonus system the whole 
department would be interested in 
achieving maximum output. On those 
few occasions when one operator might 
be inclined to disrupt the productive 
pattern, the reprimand, in one form or 
another, would be administered by the 
gang. Other packers with gang incen- 
tives in the sliced bacon department 
have found this to be the case. Thus 
there would be no need to employ a 
supervisor to keep an active check on 
the quality of bacon and the flow of 
work. 


Shifting Easily Managed 

The plant also shifts its workers to 
other jobs as the volume of bacon slic- 
ing decreases or when, because of the 
lighter averages being sliced, there is 
no need for additional wrappers. While 
the workers are moved from the sliced 
bacon department on a seniority basis, 
the worker is less resentful under a 
gang bonus system since the loss in pay 
is not specific. Under an individual in- 
centive plan the removed worker gen- 
erally knows to the penny the loss in 
pay he is suffering through transfer to 
another job. 

The reasons given above were the 
basis for the decision to adopt a gang 
incentive plan. The next step was to 
determine the exact nature of the bonus 
plan and the amount to be paid as a 
premium. It was decided to use the 
standard hour plan of bonus payment 
since it is simple to administer, easy to 
explain and can be understood readily 
by the worker. Any incentive plan must 
be understandable to a degree where the 
worker can figure his own rate and 
check it with the official rate. It is gen- 
erally agreed that one of the surest 
ways to defeat an incentive plan is to 
clutter it up with terms and a method 
of computation which the average 
worker cannot understand. 


Having decided upon the standard 


(Continued on page 38.) 
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ever, Never Befie 


VISKINIG SARA! 


Puts more “M-m-m" into the looks of 
your product...yet actually costs far less! 


Don’t just take our word for this. ority of this greatly improved casing. 
Ask your VISKING salesman to dem- Check over the 7 great features of- j 
onstrate VISKING SARAN for loaves fered by the new VISKING SARAN. ; 


and hams in your plant. See for See why no other casing gives so 





yourself the unquestionable superi- much for the money! 


BETTER...7 BIG WAYS: 


A SEAMLESS TUBING—no seams to 4 TAKES PRINTING SHARPLY—for 
split open! powerful brand identity! 
OVERSIZED FOR EASY STUFFING— 5 TRANSPARENT—a “show window’ 
shrinks tight after stuffing. No pre- for your meat! 


soaking or preheating needed! 6 COSTS MUCH LESS—and reduced 
MOISTURE-PROOF—no loss of meat’s 
weight—no shrinkage! per pound. 


meat shrinkage saves over one cent 


7 AVAILABLE IN COLORS—red, amber, sun-tan and fawn. 


VISKING SARAN CASIN., 
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ea Casing Like It! 





FOR COOKED LOAVES 
FOR COOKED HAM 


FOR BAKED LOAVES 


ia product of THE VISKING CORPORATION, Chicago 38, Illinois 
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| BARLIANT AND COMPANY 


Offers Packers 


the “HIT” of the NIMPA Convention: 





@ SAVES TIME 


@ SAVES COLOR 


@ SLICES FROZEN 
MEAT DIRECT 
FROM COOLER 


This revolutionary, new machine has been developed in co- 
operation with the packinghouse industry by a leading manu- 
facturer of precision built equipment. 


Automatic feed frees the operator during slicing operation, 
reducing man hours required. The complete cutting cycle takes 
40 seconds without operator attention. 


All surfaces in contact with the product (except knife and knife 
support) are of reinforced stainless steel. 


Heavy structural framework enclosure permits quick and easy 
cleaning. 


Full oversize ball and roller bearings at critical moving points 
and double crank gears equalize pressure on the knife and 
minimize vibration. 

Servicing easily accomplished by simply removing inspection 
plates. 


Capacity of 25,000 pounds per hour with a three to five H.P. 
motor. 


Write Today for Further Particulars on this Sensationally New Machine. 


SEE OUR REGULAR WEEKLY COLUMN ON THE CLASSIFIED PAGE 


FROZEN MEAT SLICER 


@ PREVENTS SHRINK | 


@ PAYS FOR ITSELF 








BARLIANT and COMPANY sates acenrs 


ADELPHI BUILDING © 7070 N. CLARK ST. © CHICAGO 26 © SHELDRAKE 3313 





Suppliers of Quality Equipment for the Packing Industry 
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hour plan, the next step was to deter. 
mine the rates above which the bony 
would be paid. The fundamental ide 
of the standard hour is to arrive at, 
rate of production for the standar 
which is somewhat above the normal 
average output of the hourly worke; 
and to pay to the worker any percep. 
tage gains above the incentive standanj 
established. The standard must be get 
at a level which will permit the worker, 
to exceed it, although it must not be too 
low or it will defeat the purpose of the 
incentive system. 

The employer benefits from an incep. 
tive system through the achievement of 
a lower direct labor charge and lower 
manufacturgmg and indirect costs per 
unit of product packaged. The redue. 
tion in direct labor cost generally ae. 
crues only while the gap between aver. 
age output (before installation of the 
incentive system) and the standard js 
being closed; thereafter, the saving goes 
to the workers. However, the packer 
does benefit consistently as his unit 
costs are lowered through spreading the 
expenses of light, heat, space, supervi- 
sion, administration and sales over a 
greater volume of production. 

In setting the rate the Ohio firm’s 
first step was an evaluation of past pro- 
duction records kept on the sliced bacon 
department. There is little hope of set- 
ting an accurate standard unless ade 
quate records have been kept on the 
output of the department over several 
months or longer. In this plant careful 
records of gang and individual produc. 
tion were kept for three months prior 
to the compilation of the facts and their 
interpretation. 


Production Per Worker 


A study of the production averages 
for the sliced bacon gang over the peri- 
od indicated that average production 
per worker in the sliced bacon gang, 
using 10/12 bellies, and the %-lb. parch- 
ment open face layer wrap was 43 lbs. 
The average was based on a gang of 13 
workers. 

A further study of production ree- 
ords for the individual wrapping em- 
ployes revealed that the average high 
for a 10-day period was 106 lbs. per 
wrapper per hour and that the average 
per wrapper was 99.2 lbs. per hour. 
The spread between the average high 
and the average produced was 7 per 
cent. 

As a comparative check it was noted 
that a nearby packinghouse which used 
the piece work incentive standard had 
established 100 lbs. of %-lb. layer 
wrapped bacon as a standard to be at- 
tained before any premiums were to be 
paid its wrappers. 

On the cost side it was found that 
over a period of seven non-overtime 
weeks, the average direct labor charge 
per worker for the sliced bacon gang 
was $1.06 per hour. With average pro 
duction of 43 lbs. per hour per worker, 
the packer’s direct labor charge was 
2.46¢c per pound. 

Inquiries among other packers Tr 
vealed that a Missouri house with the 
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same type of equipment and using the 
same technique of wrapping and scaling 
had set 50.4 lbs. as standard per worker 
when wrapping %-lb. open face layer 
packs from 10/12 bellies. In view of 
this fact the Ohio packer has decided to 
set 50 Ibs. of %-lb. open face layer 
packs as a standard before any premi- 
um is to be paid to the gang. By achiev- 
ing this standard the packer’s direct 
labor cost per pound would be cut from 
9.46c to 2.12c, a saving of .34c per 
pound. 

In the plan adopted by the Ohio 
packer the workers will benefit directly 
as they produce above standard. If the 
gang average is 10 per cent above 
standard, or 55 lbs. per hour, the work- 
ers’ individual pay rates will be in- 
creased 10 per cent. Thus an- employe 
with a base rate of $1.00 would draw 
$1.10 an hour for his week’s work. 

It is believed this feature of the plan 
should give it a dollar and cents appeal 
tothe workers. If the employes increase 
production by 20 per cent, which is not 
unlikely in view of production records 
set by other plants, the employe’s hour- 
ly rates will be increased 20 per cent. 


Other Production Averages 


The Ohio packer also slices 7/9 bel- 
lies. Average production with these 
bellies has been 37.3 lbs. per worker, re- 
sulting in a direct labor charge of 2.84c 
per lb. For this weight range a stand- 
ard of 43.5 lbs. per hour per worker has 
been established. When this standard is 
reached it will lower the unit cost per 
pound to 2.48¢, or a saving of .4l1¢ per 
lb. The other average of bacon sliced in 
this plant is 16/22 with a production 
average of 47.8 lbs. per hour per worker 
and a direct labor charge of 2.22c. A 
standard of 55.5 lbs. has been set for 
this average, lowering unit cost to 1.91c 
per lb., or a saving of .31c per pound. 

The principal advantage to the 
packer will result from reduction in the 
direct labor charge per unit packaged. 
Using the slicing of 10/12 bellies as an 
example, and the increase in produc- 
tivity (up to standard) as 14 per cent, 
if the department packs 15,000 lbs. of 
bacon per week, the direct labor savings 
as represented by .34c per pound is 
equal to $51 per week or $2,652 per 
year. 

Any packer planning to establish an 
incentive program for his sliced bacon 
department should proceed with care. 
He must have sufficient facts to estab- 
lish a plan which will allow the em- 
ployes to earn an additional sum suffi- 
cient to stimulate their interest. At the 
same time he must not set standards too 
low. If he lacks broad packinghouse ex- 
perience and an understanding of pro- 
duction methods, it may be wise to work 
with packinghouse consultants who can 


a him in setting proper work stand- 
ards. 


Once monthly in 1947 the PROVISIONER 
brought its readers information on the 


latest patents of interest to the meat 
industry, 
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THORS which is a great helper in pre- 
venting sticking freezer doors and in 
defrosting coils and plates now has 
another important job—on and around 
valves, valve handles, flanges and head- 
ers. THORS reduces the icing-up of 
valves—makes them easy to open and 
close at any time! That’s worth plenty 
in an emergency! 

Instead of the ice which clings on 
tight without THORS and has to be 
pounded off at the risk of real damage— 
after a coating of THORS the ice that 
accumulates comes off easily. Just a 
light tap and it falls off with no damage 
to valve or stem! THORs also acts as a 
lubricant between valve stem and pack- 









YOU CAN’T LOSE! 


For further informa- 
tion, mail coupon or 
consult your supply 
dealer. 






on Valves, 
Flanges @ 
Headers! 


ing and it tends to protect the valve 
stem against corrosion. 

When THORS is used on flanges, it 
permits flange nuts to be tightened up 
easily and quickly, preventing leakage 
of the refrigerant. Flanges should be 
coated with THORS so that the ice can 
be gently and easily tapped off the 
flange whenever the nuts are to be 
tightened. 

THORS is a clean, odorless, semi-solid 
product which will not corrode black 
iron, alloy, steel and galvanized metal 
surfaces. It is inexpensive—it lasts a 
long time—it saves you money for 
costly freezer repairs. 





STANCO DISTRIBUTORS, INC. 
216 W. 14th Street, New York 11, N. Y. 


Pewee eee ee ea = 


Stanco Distributors, Inc. Dept. NP 
216 West 14th Street, New York 11, N. ¥. | 


Please send me without obligation free | 


literature on THORS. | 
ERLE PETE TET COP TCT Teer | 
NAGS Sic teas haka snes. chupetenwe 1 
City State 


Sie a sy ssh wii itl etn ce ic lal 
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FOR SLICKER SLICING, USE... 
Land O’ Lakes Nonfat Dry Milk Solids 









Gian, even slicing, without crumbling or 

waste! Butchers and delicatessen operators 

want it for mechanical slicers. Housewives want socoocesoggs 

it for slicing sausages and loaves by hand. ' 
Slicing quality depends on binding quality. 

As a binder for sausages, bologna, luncheon 

loaves and other products, Land O’ Lakes 


—, 


Why Better Sausage 


Makers Choose Nonfat Dry Milk Solids is unsurpassed. It pro- 
; KES duces a firm, moist, smooth texture which is 
L AND 4) LA appetizing, and pleasing to the taste. 

cacilien his is only one of the ways in which Land 

1. Every shipment 18 iy O’Lakes Nonfat Dry Milk Solids improves 

same uniform high 4 x sausage products. Because it is a pure, whole- 

2. Year-round ngewe some food in itself . . . not a filler or a substitute 

supply aveichly. ... it also improves flavor, and provides gen- 
where— 


erous additional amounts of protein, milk 


‘ buy to . . . 
3. Economical to ON"? minerals and vitamins. 


i oO 
store, to use- Requires 0 


refrigeration. Nonfat Dry Milk Solids 


Quality Leadership in Dry Milk Solids 
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. esota 
s 13, Minn “Land O’ Lakes” and the Indian girlare registered ¢ 


trade marks of Land O’ Lakes Creameries, Inc. .* 


Minneapoll 
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ARMOUR TRIES A NEW LOOK 


Armour and Company has brought to 
the public the last word in a transparent 
self-serve 1-lb. frankfurter package. 
Developed after extensive tests over a 





long period of time, the transparent- 
wrapped package was chosen over 18 
other designs. One of the chief features 
of the new item is a cellophane wrap- 
per which provides the customer with 
complete visibility and which also has 
sufficient strength to withstand tearing 
in handling. 

Of particular interest is the wrapper’s 
controlled rate of moisture displace- 
ment, constructed to take off excess 
surface moisture. Tests show that in 
this new package less shrinkage was 
experienced than in the 6-lb. display 
package, the franks retaining their 
freshness up to 21 days. 

The “U” board tray supporting the 
franks makes it strong and easy to 
stack and further protects the product 
against customer handling and inspec- 
tion. The rigidity of the tray lends itself 
to machine operation. 

The frankfurters are packed in two 
rows of five each and the package 
weighs 1-lb. net. The franks measure 
about 4.95 in. in length, 22 mm. in di- 
ameter, and ten of them make a pound. 
The items are preweighed and marked, 
ready for display in both self-service 
and regular meat cases. On each label 
there is a prominent spot for the deal- 
er’s selling price. 


CUDAHY CANNED MEAT ADS 


The Cudahy Packing Co. is featuring 
Tang in its newspaper and magazine 
advertising this spring as part of a new 
and expanded campaign on its line of 
canned meats. Copy emphasizes that 
Tang is “pure pork—extra lean,” and 
will give serving suggestions and 
recipes in every ad. Advertising sur- 
veys have proved that a recipe in an ad 
draws 54 per cent more readership than 
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NEW SELF-SERVICE UNIT FED BY CONVEYOR BELT 


The Meateria, a self-service meat department in the Grand Union supermarket 
at Hempstead, Long Island, is one of the latest units to carry on this type of 
selling in the East. Pliofilm is employed in this store to encase all types of meat 
and fowl so that the housewife may inspect the various cuts and weights of 


steaks, hams, chops, roasts and all kinds 
of smoked meats before purchase. 

Here is the way, according to Frank 
Kirms, meat manager of the Grand 
Union store, the meat is handled for 
self-service display: 

The cutting room is located in the 
basement of the store where workmen 
prepare all the different cuts, using a 
power saw and other modern mechanical 
devices to place the preparation on a 
mass production basis. As fast as the 
meat is broken down, the various cuts 
are segregated and placed in sanitary 
waxed board trays for dispatch to the 
meat counter on the main floor. The 
trays arrive at one end of the counter, 
moving from basement to the main floor 
by elevator. The cuts are then weighed 
and labels identifying the meat are at- 





tached. Labels are marked with weight, price per pound and the price of cut. 


The weigher passes the cuts to the wrapper who encases them in Pliofilm, 
tightly stretched to eliminate as many air pockets as possible. The transparent 
covering is then sealed with a hand-sealing iron. After wrapping, the cuts are 
placed on a conveyor belt which runs along the back of the 33-foot self-service 


counter. On busy days several “teams’ 





work on the weighing and wrapping. 


When the different cuts on the conveyor belt arrive at the end of the counter, 
they are segregated and placed in their designated space in open refrigerated 
cases. The meat from the refrigerated cutting room is kept at a controlled tem- 


perature when it is wrapped. 





the same ad without the recipe. The 
recipes Cudahy is using are quick, easy 
to prepare and economical. Tied in 
with the advertising are point-of-sale 


promotions, including window signs. 


STAHL-MEYER RECIPE OFFER 

A new, handy file of canned meat 
recipe cards in three color has been pre- 
pared by Stahl-Meyer, Inc., New York 
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city, and will be offered to. consumers 
via newspaper, radio and magazine ad- 
vertising beginning this month. The 


ucts and also to serve as an aid in evaly. 
ating media effectiveness. Recipes wij 
be offered for two labels from amy 


recipe card file is designed to increase 


Stahl-Meyer product or 10c. If respong 
| use of the company’s canned meat prod- 


is good, more recipes will be offered, 


SOMETHING NEW HAS BEEN ADDED 


A national advertising campaign, which began in April, heralded the 
appearance of Kingan & Co.’s line of canned meat products in newly de- 
signed labels in food stores throughout the country. This marks the first 
entrance of the 103-year-old company into the national advertising field, 
Kingan selected the Ladies’ Home Journal and Better Homes and Gardeng 
as the media for the series of ads featuring its 15 varieties of ready-to-serve 
foods. The campaign is being backed up by a salesmen’s drive, radio and 
newspaper advertising, by display materials in retail stores and by ads 
in trade magazines. 

The new labels, in royal blue, buff and red, show a wide band of the 
deep blue at top and bottom with the name of the firm and of the product 





— 


"PLUMP" NESS 
Plumpness is a sign 
of freshness. The 
moisture and = 
spring of fresh 
goods last longer 
with soy binder. 


AIWGAN 
KINGAN'S 


KASNGAN & KInGASN'S 


You'll notice bet- 
ter texture—excel- 
lent slicing quality 
—there’s sales ap- 
peal in the very 
looks. 


See 


People who have used Special X soy 


. ere 2 “ READY FOR THE RETAIL MARKET, IN THEIR NEW LABELS, ARE SIX 
binder are enthusiastic in their praise. 


OF THE FIFTEEN VARIETIES OF KINGAN & CO.’S READY-TO-SERVE 
CANNED MEAT PRODUCTS 





in reverse on the lower and upper bands, respectively. Appetite appeal 
is stressed by a full-color photograph of the product, appetizingly arranged 
in bowl or platter. Every effort has been made to secure truly lifelike -repre- 
sentations of the various canned foods as they will appear on the table. 


The result is that each product is portrayed with all the appeals inherent 
in good foods, skillfully prepared and well served. This conveys accurately 
to the consumer just what she can expect from the product in the can and 
leaves nothing to her imagination. The back of the label carries serving 
suggestions and the ingredients. 


Executives of Kingan & Co. have always been constantly on the alert 
to all developments in label and package design. Their decision on the new 
labels was primarily to meet the need for a full-line identification and to 
make their products easier for customers to identify in self-service stores. 


The labels are particularly attractive when the cans are stacked in massed 
displays on dealers’ shelves or counters, and have unusual carrying power, 
product being recognizable for what it is and firm and product names being 
legible at unusual distances. 

Not only have new labels been designed for Kingan’s entire line of canned 
meats but other designs are in process for all packaged products including 
smoked sausage, hams and even eggs. 

Items featured by Kingan in May ads are hamburger patties, foremost, 
plus corned beef hash, chili con carne and K-P luncheon meat. Ads in later 
months will spotlight, in turn, other items of the shelf-product line which 
includes beef stew, beef and gravy, pork and gravy, spaghetti and meat, 
Vienna sausage, pork sausage, liver spread, potted meats, lunch tongue, 
picnic spread and cooked pork brains. 


WRITE FOR 
FREE SAMPLE 
and "HOW TODOIT” 





ag drop us a letter 


for free sample. 


Absolutely no obliga- 
tion. Make a test batch 
and decide for yourself. 


We'll also send ‘‘How 
to do it’’ booklet. 











SINGLE SERVING PACKAGES 
A trend toward packaging of single 


Drug Stores. For economy and cleanl- 
ness, one-serving packages in throw 


SPENCER KELLOGG and SONS, Inc. 


DECATUR 80, ILL 


portion food servings of all kinds of 
sliced meats, cheese, soups and many 
other foods should be investigated by 
all food processors, according to Julian 
W. Pollard, foods executive of Peoples 


away containers are ideal in the restate 
rant business and for smal] families, he 
said. Especially at soda fountains it & 
important that products be fresh, easil¥ 
prepared and cleanly handled, 
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Alum 


@ ALUMINUM DELIVERY AND 
@ STORAGE MEAT AND 
e FOOD BOX 


ae Special 

aluminum 
alloy and welded construction 
increase life span to minimum expectancy of 
10 years — regardiess of severity of usage. 






Now! The most revolu- 
tionary step ahead in meat 
handling history — a sensational new, 
sonitary and lightweight aluminum meat 
delivery and storage box — for easier, more 
efficient meat handling and storage. Saves 
truck and storage space, time, weight — 
slashes upkeep and replacement costs. 
ALUMI-LUG is a fully approved, non-corro- 
sive, non-contaminating wet meat delivery 
ond storage box with a smooth, easy-to-clean 
surface that completely eliminates bacteria 
traps and the need for paper lining. 

SPECIFICATIONS: Inside dimensions, 32”x13 2” 
110” deep — yet weighs only 11% Ibs., less 
than half the weight of ordinary container of 
same capacity. Special aluminum alloy and 
welded construction give ALUMI-LUG superior 
Strength to withstand severe drop tests, road 
shocks. Can’t chip — no plating to wear off. 
Minimum life expectancy, 10 years! 


Tapered con- Dual purpose stacking bar 
struction for and handle makes it possible 
compact nesting to stack 5 or more ALUMI- 
when not in use LUGS with up to 1000 Ib. load 


4 NAME EMBOSSED FREE ON REQUEST 
r Further Information, See Your Equipment 
Dealer, or Write to 


M. GORDON COMPANY 
756 S$. Broadway, Los Angeles 14, Calif 
Manufacturers and Marketers 
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| reason for the action, according to a | 


CIO Strike Goes On 


(Continued from page 21.) 

vote will probably be taken there early 
next week. If a strike is voted, it will 
probably be effective immediately, he 
said, in spite of the 30-day “cooling off 
provision” in the Michigan law. This 
could be accomplished, it was explained, 
because the union is dealing with each 
plant individually, rather than with the 
industry as a whole, so that a strike at 
one plant could hardly be prohibited by 
the state because it is detrimental to 
the health and general welfare. 

According to newspaper articles, the 
Peters Sausage Co., Detroit, has 
granted workers a 10c raise, with the 
stipulation that if more is obtained 


from other packers the company will | 


meet it. 


Two Swift branch houses and one Ar- 
mour branch in Detroit were closed by 
strike the first of this week, and the 
Armour car shop in Chicago was closed 
on Wednesday. 


Late this week the UPWA, CIO, filed 
suits in U. S. district court at Chicago 
for damages and injunctions against 
the Big Four companies, restraining 
them from violating seniority, vacation 
and sick pay contract provisions. The 
union particularly emphasized its de- 
mand for an order preventing the com- 
panies from circulating letters threat- 
ening workers with loss of their seniori- 
ty rights because of the strike. Sixty- 
six locals are directly covered in the 
suits. The union said it will also sue 
the companies for damages to each of 





its members who are affected by con- | 
tract violations. Ralph Helstein, UPWA 


president, and local union officers of 
Swift, Armour, Wilson and Cudahy, 
acted as plaintiffs for the International 
union and the local unions. 


A development this week at the Wil- | 


son & Co. plant in Los Angeles was 


thought significant by some observers. | 


On Tuesday of this week Wilson em- 
ployes, who had gone back to work 
about two weeks before, filed a petition 
to decertify the CIO union. The CIO 
headquarters in Chicago suspended lo- 
cal officers because they sent workers 


back to their jobs, and appointed an ad- | 


ministrator to take over the local. 
Another development this week was 

the termination by Rath of its contract 

with the CIO union, as of May 1. The 


| . | 
| company spokesman, was that the union 


had violated the no-strike provision of 
the contract, and it had therefore ended 
the contract. 


Late this week it also appeared likely 


| that the strike will be extended to stock- 
| handlers in the Chicago yards. 





John Morrell & Co. is running news- 
paper ads in Ottumwa and Topeka, 
plant towns of its struck plants, urging 
workers to come back to work and keep- 
ing them informed as to how operations 
are progressing. On Monday of this 
week an ad entitled “They voted for 


Pay Checks” said, “We are gratified | 


that a number of our employes are ac- 


cepting our offer of 9c now. The same | 


, 


offer is open to all others.’ 


YOU CAN AVOID 


EXCESS GRINDER 


PLATE EXPENSE 
By Using 


C.D.TRIUMPH 


PLATES 


Guaranteed for FIVE FULL 
YEARS against regrinding 
expense! 


and resurfacing 





an | 


C.D. TRIUMPH PLATES 


give you advantages and cost- 
cutting features that no oth- 
er plate can offer you. They 
can be used on both sides and 
can be reversed to give you 
the effect of two plates for 
the price of one. They wear 
longer. They cut more meat 
and cut it better. They elimi- 
nate unnecessary expenses of 
regrinding and replacement. 


C.D. TRIUMPH PLATES 


have proven their superiority 
in all the large meat packing 
and sausage plants, and in 
thousands of smaller plants 
all over the United States and 
foreign countries. Available 
in all sizes for all makes of 
grinders. They are known the 
world over for their superi- 
ority. 


FREE! Write for your copy of ‘‘Sousage Grinding Pointers’ 


. —must reading for every savsage 


2 c-D_ < 








TRADE-MARK 


THE SPECIALTY 


MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO18, ILL. 
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“The Man Who Knows” 





; = 
“The Man You Know” 


ms % 


=) = MY FOLKS SURE 
oe LIKE THAT 

) OLD-FASHIONED 
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| 
SPECIAL SEASONINGS } 
Satisfy Southern Hospitality with real, old-fashioned flavor ! 


Down South, the preparation of food follows a fine old tradition. H. J. Mayer knows what the 
folks like, down South . . . and know how to achieve their favorite flavor in the products 


you make. 


Whether you sell in the South, in the North, East or West . . . whether your customers live on 
the farm or in the big city . . . H. J. Mayer can help you develop a special seasoning formula 
that’s just right for your trade. Once you have that sales-making formula you may be sure that 
you'll keep it. Using Mayer's Special Prepared Seasonings assures consistent uniformity of product 


. .. from batch to batch and from year to year. 


Mayer's Special Seasonings are compounded from the world’s choicest natural spices, expertly 
refined, ground and blended. Yet you will actually save money using them . . . because they 
eliminate the uncertainty and high labor cost of mixing your own preparations. Write today 


for complete information. 
Inquire also about NEVERFAIL the Pre-Seasoning 


Cure for hams, bacon, sausage meat and meat loaves. 
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LANT OPERATIONS 
Ideas for Operating Mon 








Hide Brining Practice Reviewed—lll 


—— 








IDES are placed in the pack with- 

out salt if borax-boric acid mix- 
ture has been added to the brine. The 
pack can be built faster, and with less 
eare (except drainage slope) than is 
the case with dry salting. Folded-over 
legs, etc., are not straightened out flat, 
but are left as they happen to lie. How- 
ever, the outside edges of the pack are 


is about the same, whether dry salt- 
ing or brining. The salt which goes 
to the sewer in the drainage of dry 
salted packs is, of course, saved by 
brining. Packers who use heat to re- 
claim the brine say that there is a slight 
reduction in the total quantity of salt 
used when brining. A large packer loses 
about 20 per cent of the total brine vol- 


KIDAAAAAAAAAA AAA AAA AAA AAA AAS A AA AAA AAA SIA A SSIS AIA IIA IIH OK IK I 


Many meat packers are seeking more information about curing hides and skins 
by brining. For those packers THE NATIONAL PROVISIONER is publishing this 
series of articles, which was prepared by International Salt Co., Inc., on the art of 
brining. The three articles will cover the approved methods, equipment necessary 
and a comparison of costs with the dry salt method. For information on proper 
hide takeoff and cure by the dry salt method, a series of five articles beginning 
in the May 17, 1947 issue (page 19) of the PROVISIONER, will be found very helpful. 


KIPAAAAAAIAAAAAD AAAI AA AAA AAA AAA AAA AAA AAA ASA SAAS ASA A III IKK IK I I 


folded as usual. There is a saving of 
the usual salt spreading labor, as well 
as a saving in the time of building the 
pack. There is also a labor saving when 
taking up the pack, due to absence of 
shook salt, sweeping, etc. 

The minimum time in pack to permit 
curing is one week. Two weeks will de- 
velop proper shrink, and the average 
time is from two to three weeks. 

Large salt operators sterilize brine 
by heating it once a week, or oftener. 
Heat coagulates the blood, soluble pro- 


‘ teins, etc., which rise to the top of the 


brine and are easily removed by skim- 
ming. An open steam pipe is used, dip- 
ping to the bottom of the vat. 

Sterilization itself is satisfactory at 
140 degs. F., but the soluble proteins 
are not coagulated until boiling tem- 
perature is reached. Boiling is carried 
on for 10-15 minutes, but not too long 
or the gases will be driven off the flocs 
of suspended matter, and they will sink 
and cannot be skimmed off. 


Salt Consumption 


The amount of steam used will vary, 
but consumption may be estimated at 
1,500 lbs. of dry saturated steam at at- 
mospheric pressure, per 1,000 gals. of 
brine. 

Condensation of the steam causes di- 
lution, and the brine has to be strength- 
ened after heating. After using the 
above quantity of steam, about 400 lbs. 
of salt per 1,000 gals. of brine would 
have to be used to bring it back to satu- 
tation. 

The economics of heating are debat- 
able in the case of small packers, and 
fouled brine should probably be thrown 
away. 


It is generally believed that the 
amount of salt taken away in the hides 
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ume each week, which has to be re- 
placed by fresh make-up. Salt consump- 
tion by a small packer varies. If over- 
flow spray brine is used, there is a con- 
siderable saving. In any case, it is be- 
lieved that brining will only slightly in- 
crease the salt cost, even if the fouled 
brine is thrown away, and this will be 
offset by the advantages of brining. 
As to the cellar space required, the 
brining vat and drainage horses take 
up room. Space may also be needed for 
preliminary hide washing. However, 
due to absence of salt in the packs, the 


latter will hold many more hides. There 
is also a very rapid turnover, as the 
hides need to be held only two to three 
weeks. Expert opinion is that there is 
an excellent net gain in room. This be- 
lief is just the opposite of uninformed 
opinion a few years ago. 

In brining, the hides may have to be 
washed, and must be put into the vat, 
taken out and drained. This is offset by 
the labor saving in making the pile, in 
spreading salt and in sweeping or shak- 
ing off salt. Opinion today is that there 
is no difference in the labor cost of the 
two methods. Again, this is a reversal 
of former opinion. 

Uninformed packers occasionally 
state that United States brining prac- 
tice is merely adoption of South Amer- 
ican practice. This is not the case. 
South American practice indeed uses 
brining but, in general, hand poling is 
used and a thorough job of brine pene- 
tration and brine curing is not done. 
The brining is something more than a 
superficial wash, but the results are un- 
even and the packs are always dry salt- 
ed afterward and the dry salt is de- 
pended upon to complete the cure. Fur- 
thermore, no chemicals are used in 
South American practice. U. S. prac- 
tice is to obtain a thorough brine pene- 
tration, use chemicals and place the 
hides in the pack without dry salt. 


Selling Prices 


Brined hides were sold at a premium 
of a fraction of a cent per pound by 
one of the early, large-scale operators. 
This premium was obtained with some 
difficulty, and as soon as it retired the 
cost of the equipment it was dropped. 
Brined calfskins were also sold at a 
slight premium by certain of the early 
operators. 

In general, a differential is seldom 





CURING OF HIDES IN AN ARGENTINE HIDE CELLAR 


Hides known as “frigorificos” command a good price wherever exported, and compete 
in the United States with the best domestic hides. This is due to the method of handling 
cattle on the range and to method of shipment, but chiefly to the way the animal is 
handled after it reaches the packing plant—superior takeoff and careful attention to 
curing. Shown here are pickling vats where hides are placed after cleaning, fleshing and 
draining. Brine in these vats is full strength. Hides are left in this pickle for about 20 
hours and then are taken out and drained on wooden horses, as shown in the background. 
After draining for about one-half hour they are salted and piled for cure. 


Page 45 














obtained on either hides or skins. Since 
this is the case, small packers may ask 
why they should go to the trouble of 
changing their present methods of dry 
salting. The answer lies in the fact that 
brining offers the packer certain ad- 
vantages. Contrary to former opinion, 
brining uses no more room, no more la- 
bor, no more salt and gives no more 
shrink than dry salting. Brining has 
two virtues for the packer—absence of 
“salt stains,” and a preferential market. 

The advantages to the tanner are 
very great: shorter treatment, more 
leather and better leather. Tanners are 
therefore going to demand brined hides 
and skins more and more in the future, 
in preference to dry cured. In a buyer’s 
market, and competing against an in- 
creased number of leather substitutes, 
dry curing may have hard going. Al- 
though brining seldom now commands 
a premium, dry curing in the future 
may be assessed a _ penalty. This 
amounts to the same thing as far as 
the packer is concerned. Many of the 
large packers are already aware of this 
and the small ones are noting it. 

A few packers and hide brokers are 
starting to use the Lixator of the Inter- 
national Salt Co. in their cellars. Abli- 
ity to put the Lixator close to the salt 
storage pile rather than at the point of 
brine use, together with the full satura- 
tion of the brine, are great conven- 
iences. There is the further important 
fact that continuous by-pass through 
the Lixator of a certain amount of the 
brine from the brining tank will not 














CONTAINERS 


only keep this brine up to a definite 
strength but will continuously filter out 
all suspended matter from the circulat- 
ing brine. 

Country hides often get very bad 
handling, due to lack of salt, exposure 
to hot sun, etc. Hide buyers dip or wash 
such hides in Lixate brine before plac- 
ing in a dry salted pack. The quick 
penetration of the brine arrests spoil- 
age, and often saves No. 2 hides from 
becoming glue stock. The delay in wait- 
ing for dry salt to dissolve and pene- 
trate would be fatal in many such cases. 

Some cellar men also splash a few 
pails of Lixate brine over dry salted 
packs while they are being built. The 
brine gives a quick start on curing and 
prevents excessive shrink, provided the 
packs are built to retain the brine. 


FLASHES ON SUPPLIERS 


HAMBURG CASING CO., INC.: Sol 
J. Lupoff, president, and Benjamin 
Lupoff, vice president, have moved into 
their new ten-story building at 74-76 
Laight st., New York city, where they 
have modern facilities for handling a 
full line of natural sausage casings. 


LIQUID CARBONIC CORPORA- 
TION: The appointment of Howard 
Stanley Hiatt as branch manager of 
the Detroit office of this Chicago firm 
has been announced by P. F. Lavedan, 
president. Hiatt has been with the com- 
pany since 1926. 











for the Meat Packing Industry 


Government Solid Fibre Export Cases 
V2s-V3s-W5s Weatherproof Grades 


Domestic Solid Fibre Cases 
Highly Moisture Resistant 














RECENT PATENTS 


The information below is furnished 
by patent law offices of 


LANCASTER, ALLWINE & 
ROMMEL 
468 Bowen Building 
Washington 5, D. C. 


The data listed below is only a brief 
review of recently issued pertinent 
patents obtained by various U. §, 
Patent Office registered attorneys for 
manufacturers and/or inventors. 


Complete copies may be obtained di- 
rect from Lancaster, Allwine & Rom- 
mel by sending 50c for each copy de- 
sired. They will be pleased to give 
you free preliminary patent advice, 











No. 2,439,180, METHOD OF PRO- 
DUCING DRIED MEAT, patented 
April 6, 1948 by Harry H. McKee, Her- 
bert W. Keefer and William J. McCue, 
Chicago, Ill., assignors to Industrial 
Patents Corp., Chicago, IIl., a corpora- 
tion of Delaware. 

For dehydrating partly cooked meat, 
the inventors subject raw meat to a 
partial cooking operation at a tempera- 
ture of from approximately 160 degs. F, 
to 180 degs. F. for about 20 to 30 min- 
utes, cook the meat at this temperature 
and time period to release the natural 
juices from the meat and coagulate the 
proteins, continue the cooking of the 
meat in the released juices at a reduced 
temperature below approximately 160 
degs. F. for a period of one to three 























hours while allowing free evaporation of 
moisture and to cause the evaporated 
juices to be reabsorbed in the meat, this 
evaporation of moisture continuing until 
the meat has a moisture content of from 
about 40 to 50 per cent, then hash the 
product and finally dehydrate the prod- 


| uct to have a moisture content not in 


excess of 10 per cent. 


No. 2,440,168, MEAT PRODUCT 
AND PROCESS OF MAKING THE 
SAME, patented April 20, 1948 by 
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George :.. Cross, Loudonville, N. Y., as- + Peewee es SS SS SS SS SS SS SS SS eS eee eee eS 


signor to Tobin Packing Co., Inc., Al- 


= | 


bany, N. Y. IMPROVE YOUR SERVICE..and your PROFITS! 
A process of preparing a meat prod- . sa elie J P : _ 
ned uct is disclosed which comprises first our trade demands ready-made mea 


patties . . . your low-profit items com- See we mee 
mand higher prices when transformed 
into fast-selling leaders by the Holly- 
matic Electric Patty Moker. Entirely auto- 
matic operation measures, molds and 
stacks 1800 to 2000 meat patties per 
hour! Every patty is uniform in size and 
weight and delivered 


dividing a quantity of lean muscle tissue 
into relatively small pieces, dividing a 
second quantity of muscle tissue into 
yery small particles so as to form a 
colloid-like binder, thereafter mixing to- 
gether the pieces of meat and the binder 
and blending therewith a small quan- 


































i 
t 
: : 
. ' 
I " 
i 1 
' ' 
: ' 
! 1 
rief fied fat, th x : on a separate sheet , 
ent | ony mold and freezing it solidly || of waxed poper. The , 
8 ture into 2 h 4 y Hollymatic is complete- i 
‘ throughout, then removing t e prepara- | 1 ly sanitary . . . retains ry 
for tion from the mold and cutting the meat § meat juices. Write for ' 
, into slices. g details! : 
a eee . | ' 
n.| | Improve Public Relations |, - 
re (Continued from page 27.) | z . 
ice, lack of economic harmony. | i 1 
= “The importance of profits to our | a . 
. economy needs to be reemphasized. We | i 
RO. must explain the functioning of profits | i ' 
nted as a measuring stick of efficiency, the | i ; 
Her- motivating force of progress, the cata- | ' ; 
Cue, lyst of research, and the guide in mak- 
trial ing business decisions. | i 
— “We shouldn’t say in effect that prof- | i . 
its are not very big and therefore im- | | a 
neat ply they are not very bad. Profits are | 0 1 
to a good, not bad, and we must explain why. i $850.00 F.0.B. FACTORY 1 
7 It isn’t enough just to say a — 1 CHICAGO i 
38. . Bare smaller than most people think. 
—_ That is important but wei — — | ; HOLLY MOLDING DEVICES, INC. ; 
ature § important to convince people that profits 
tural a our system of free competitive mar- | f 6733 SOUTH CHICAGO AVENUE @ CHICAGO 37, ILLINOIS I 
e the § kets are the very backbone of American Fe ee ee eee ee se 
F the § economic superiority. foc 
luced “Against this background, when we | 
Roe explain that in the aggregate our prof- 


its are a small part of the price our 
customers pay for the goods we sell, 


that statement becomes a clinching 
argument in favor of the free private * e e 
enterprise system we champion.” ou IicK t ROZE be wit 


Noting that the problem of public re- 
lations is particularly important in the 


meat packing industry, Holmes con- | (ggg aS (UE ges BLAST FREEZER 
ron RIT RI OR 
“The nature of our business is such | ¢ 
EQUIPMENT 


that one large group, the livestock pro- 
ducers, naturally want high prices for 
the animals they sell to us. On the 
other hand, a still larger group, the 
consumers, want low prices on the 
meats they buy. Meat packers also have 
the problem common to all business of 
securing proper understanding by em- 
ployes, customers, and shareholders. All 
of this makes it particularly important 
that the functions of the meat packing 
industry be clearly understood by all 
groups, and particularly by producers 
and consumers. 

‘on of “The meat industry faces at least two 
rated § ‘ety important current problems. One 
., this of these is the threat to our livestock 


‘until | Population by the treacherous foot and 

from | ™outh disease which is now ravaging e bd 

h the | cattle herds in Mexico. This scourge MANUFACTURERS AND uitdice REFRIGERATING ENGINEERS 
prod- has moved within 250 miles of our bor- 


ot in der. It is a difficult disease to control. COMPANY, INC. 


Actual photo showing Buildice Blast 





Freezer installation in operation at 
Tobin Packing Plant, Fort Dodge, 


lowa . . . showing meats on convey- 





or and fan installations. 


Consult Buildice specialists today for 
Blast Freezer equipment specially 
designed for your plant require- 
ments. Write, Wire, Phone! 





The possibilities are startling. 2610 S. Shields, Chicago * Phone: Calumet 1100 
)UCT “For the livestock producers of this Branches: Terre Haute, Milwaukee, Minneapolis 
THE § “untry to lose a large part of their % Authorized WORTHINGTON Distributors "ASH OGhec> 





8 by J terds and flocks—with a value of some | =, WORTHINGTON COMPRESSORS IN STOCK — ALL SIZES 
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..-the NEW Mercury 7-11 Catalog 





FRE E 52 Pages of Valuable 


Information For The Handling Executive 








TRACTORS © TRAILERS © LIFT TRUCKS 


Just off the press! 52 pages illustrating and 
describing all Mercury equipment—including the 
newest additions to Mercury’s expanded material 
handling line. 


It's the most comprehensive catalog ever released 
by The Mercury Manufacturing Company, and a 
valuable source of information for every handling 
executive. 


Request your free copy of the new Mercury 7-11 
Catalog, today. Please use your company letter- 
head. 





THE MERCURY MANUFACTURING CO. 
4032 S. Halsted St. Chicago 9, Ill. 











WNC. the Howe © 
ey presentation 
\ete line 


Floo 


PHIL HANTOVER, INC. 


GENERAL OFFICES 1717 McGEE STREET 
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r Equipment: 


The high standards of design 
and manufacture incorpo- 
rated in RUJAK equipment 
have won us many friends in 
the Meat Packing and Ren- 
dering Industry. 


We welcome your inquiries 
concerning your require- 
ments on Killing Floor and 
Rendering Equipment. They 


will receive prompt attention. 





KANSAS CITY, MISSOURI 
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$12,000,000,000—would be disastrous. 
The consequences would be felt by 
everyone. In mentioning foot and 
mouth disease, I am not an alarmist. I 
believe the government, backed by 
aroused public opinion, will find ways of 
dealing with the problem effectively. 

“The second problem facing the meat 
packing industry is the declining trend 
in livestock production during the last 
few years. To a certain extent this was 
probably inevitable because of the need 
for feeding up our reserves of feed 
grains during the war. The situation 
was aggravated by the 1947 European 
crop failure, our own short corn crop, 
and the iron curtain which prevented 
grain from moving westward out of the 
Russian controlled area. It is to be 
hoped that this downward trend in live- 
stock production is temporary. The ex- 
tent of the decrease can best be meas- 
ured by comparing the number of live- 
stock for each hundred persons in the 
United States. 


Decline in Livestock 


“On January 1 this year there were 
54 cattle and calves for each hundred 
persons, compared with 62 in 1944 and 
a peak of 97 in 1888. There were 24 
sheep and lambs on January 1 for each 
hundred persons. This was a drop from 
42 in 1942 and 124 in the peak year of 
1867. Hog numbers at the start of the 
year totaled 38 for each hundred per- 
sons, compared with a recent high of 61 
and an all time peak of 94 in 1872. 

“It is not to be expected, of course, 
that livestock numbers per hundred per- 
sons will ever again approach the peak 
figures of the nineteenth century. The 
great variety in foods now available 
makes this unnecessary, but there is 
real danger if the liquidation goes too 
far. This would not only disrupt the 
livestock and meat industry, but it 
would affect the nutritional well-being 
of large numbers of people. It is highly 
desirable that livestock production be 
increased, not only from a nutrition 
standpoint but because livestock has 
other values such as by-products. 

“The need for creating an expanding 
livestock industry was the impelling 
motive for adoption in 1940 of the meat 
industry’s advertising campaign. A 
broad public relations program being 
carried on by our trade association— 
the American Meat Institute—is also 
beamed at informing the public of the 
growing need for an adequate and bet- 
ter livestock supply. The objective is to 
have every man, woman, and child in 
this country understand the industry 
and to have an appreciation of its prod- 
ucts. This is an illustration of the fact 
that good public relations can influ- 
ence the volume of an industry and 
thus the earnings of individual business 
within that industry. 

“In addition to all this, there are a 
number of individual meat packing con- 
cerns which have a full appreciation of 
this problem and which are also carry- 
ing on broad public relations activities. 

“In Swift & Company, we maintain 
two public relations departments—one 
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whose principal concern is with con- 
sumers, the other with livestock pro- 
ducers. With both groups, our activities 
are directed toward a better under- 
standing of the fundamentals of our 
business and the character of our com- 
pany. In a general way, our public re- 
lations program falls into six broad 
categories, namely: 1) personal con- 
tacts, 2) visual educational program, 
3) radio programs, 4) informative ad- 
vertising, 5) publicity for press and 
radio, and 6) books, pamphlets, and 
other informational material. 

“A few examples of our public rela- 
tions program may be of interest. Our 
producer trips comprise one of our 
major activities. Four or five times a 
year 16 to 20 agricultural producers 
from various states are selected by their 
state livestock associations to be in- 
vited by us for a two weeks’ tour. Spe- 
cial trips are also arranged for agricul- 
tural educators. On these tours, they 
see firsthand the buying, processing, 
shipping, and selling of meat products. 
They go into the yards with our live- 
stock buyers and accompany salesmen 
on their routes. They are encouraged 
to ask questions about any phase of the 
business and believe me, they do. 


Unfair Attacks Answered 


“Another activity which in our firm 
has taken on increased importance dur- 
ing the last few years is carrying out a 
firm policy on answering unwarranted 
and unfair attacks from individuals, 
newspapers, and organizations. All 
such attacks are carefully scrutinized. 
If there are inaccuracies or detrimen- 
tal statements, we tell our accusers and 
point out the truth. Sometimes this in- 
volves a letter or a press release. It 
may involve a personal visit by a com- 
pany representative. This activity, we 
believe, is a challenge to critics to be 
more careful in future charges. 

“We have broadened our informa- 
tional channels to employes with more 
letters and more meetings with our 
supervisory forces. Our aim here is to 
give more information to our employes 
and their families—to give them a 
factual reporting of what goes on. 


“For many years we have carried on 
work with farm youth organizations in 
many lines. Currently, we are broaden- 
ing our program for reaching urban 
youth. We think it is important that 
youngsters, at an impressionable age, 
get the facts of our industry straight. 

“We are very hopeful that more and 
more individual meat packers from the 
smallest to the largest will develop pub- 
lic relations programs. There is much 
to be done and the time is short. 

“The current meat packing strike 
furnishes an example of the sort of 
thing which, if not promptly and forth- 
rightly explained to the public, could 
set an industry back in public esteem. 
I hope and believe that the sum total of 
the public relations activities of the 
firms involved were such as to relieve 
the industry from blame. I mention this 
as an example of the fact that good or 
bad public relations by one company or 





AMI PROVISION STOCKS 








Packers covered by the American 
Meat Institute provision stocks survey 
had a total of 497,000,000 lbs. of pork 
meats in storage on May 1 compared 
with 517,400,000 lbs. two weeks earlier 
and 309,700,000 lbs. on May 3, 1947. 
May 1 stocks were about 14 per cent 
below the 1939-41 average. Lard and 
rendered pork fat holdings on May 1 
amounted to 141,900,000 lbs. against 
142,800,000 Ibs. on April 17 and 130,- 
300,000 Ibs. on May 3, 1947. 

Provision stocks as of May 1, 1948, 
as reported to the American Meat In- 
stitute by a number of representative 
companies, are shown in the table that 
follows. Because the firms reporting are 
not always the same from period to 
period (although comparisons are al- 
ways made between identical groups) 
the table shows May 1 stocks as per- 
centages of the holdings two weeks 


earlier and last year. 
May 1 stocks as 
Percentages of 
Inventories on 
Com- 
parable 
7. 1939-41 
D. 8. PRODUCT 1948 { av. 
Bellies (Cured) .......-- ~~ f o° 
Fat backs (Cured)........... 97 
Other D. S. Meats (Cured) 93 
TOT. D. S. CURED ITEMS..... 97 
TOT. FROZ. FOR D. 8. CURE. .108 
s. P. & D. C. PRODUCT 
Hlams, Sweet Pickle Cured 
Regular .. &9 
Skinned 96 
All S. P. Hams... ‘ -.. 0 
Hams, Frozen-for-Cure 
Regular ....ccccceees ...133 
Bicimmed ..ncsccssccces 97 
All frozen-for-cure hams.... 97 
Picnics 
Sweet pickle cured... 91 
Frozen-for-cure . 
Bellies, 8S. P. and D. C. 
Sweet pickle cured. . 5o53 
Frozen-for-cure ... 101 
Other items 
Sweet pickle cured... 93 
Frozen-for-cure ....... 98 
TOT. 8S. P. & D. C. CURED os. a 
TOT. 8. P. & D. C. FROZEN + 
BARRELED PORK .. at 
FRESH FROZEN 
Loins, shoulders, butts and 
spareribs . 77 
SPE 6:4. 00068 Cidaex 
Total . 3 
OT. ALL PORK MEATS.. 6 
NDERED PORK FAT.... 
D 


Apr. May 
17 3 


100 


T 
RE 

LAR 
*Included with lard. *Small. 





a group of companies in an industry 
have an effect on all others in the in- 
dustry. 


“For the long run, of course, we men 
in business cannot be satisfied with pub- 
lic acceptance that we are not to blame 
for a strike. We must build an under- 
standing which will make strikes un- 
necessary. 


“IT am sure we all subscribe to fair 
bargaining with our employes. But 
there has developed an attitude of hos- 
tility, of contention, rather than an atti- 
tude that recognizes that bargaining 
doesn’t mean hostility or contention. It 
is a word to describe the process by 
which two parties get together and 
agree upon the terms of an arrange- 
ment which is mutually beneficial. Only 
by being fair and by a patient, sincere 
process of education can we hope to 
supplant this attitude of antagonism on 
the part of workers toward their em- 
ployers.” 
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F é 
Assure 
STRAIGHT HANGS 


without String Hanger Ties 
without use of Stockinettes 


*Pat. Pending, U.S. & Canada 


FASTIES (Pronounced FAST-TIE), 
the new improved metal closures 
for artificial sausage casings, 
step up casing end-ties 200% to 
300%. 


& 
Closures are neater. Sausages 
are better shaped. 

os 
10% is saved on artificial casing 
costs because of increased stuff- 
ing capacity. 

a 
Cost of string is eliminated—and 
Straight Hangs are sure with 
“Fastie Fasteners and Fastie 
Hangers. 





The Fastie Method is one of the 
greatest developments for sau- 
sage makers in 20 years. 





Send for 
the descriptive 
FOLDER. 








Get Full Details 








HERCULES FASTENERS, INC. 


1140-1146 EAST JERSEY STREET 
ELIZABETH 4, NEW JERSEY 





The Griffith Laboratories 
Chicago, Newark, N. J., Los Angeles 
(United States, Mexico, South America, 
West Indies Distributor) 





C. A. Pemberton & Co., Ltd., 187-189 Church St., 
Toronto, Canada (Canadian Distributor) 


SE BR BA GAS SE SR AA A RE RE ES IE ae 


Se 
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TRUSTEE’S SALE 


Pursuant to an order by the Hon. Carl D. Friebolin 
and the Hon. William B. Woods, Referees in 
Bankruptcy, Cleveland, Ohio 
we will on 


SATURDAY, 
MAY 15, 1948 
at 10:30 A.M. 


offer for sale by 


PUBLIC AUCTION 


the assets of 


Cc. J. BOWERS, Inc. 


located at 


MARSHALLVILLE, OHIO 
(Approx. 10 Miles S. W. of Barberton, O.) 


on the premises 


LAND, BUILDINGS, MACHINERY 

& EQUIPMENT, MOTORIZED 

EQUIPMENT, OFFICE EQUIPMENT, 

INVENTORY, GOOD WILL AND 
TRADE NAME 


The above will be offered in 


BULK, UNITS & PIECEMEAL LOTS 


TERMS OF SALE: 
CASH OR CERTIFIED CHECK— 
25% DEPOSIT REQUIRED 


SALE SUBJECT TO CONFIRMATION 


TRUSTEE 
EVERETT L. FOOTE 
725 2nd NATIONAL BLDG. 
BLACKSTONE 4012 
AKRON, OHIO 


FOR FURTHER INFORMATION INQUIRE OF 


ROSEN & CO. 


Auctioneers 
1608 NBC Bldg. 


Liquidators 
Main 1861 


Appraisers 
Cleveland, Ohio 
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WARKET SUMMARY 





DETAILED INFORMATION INDEX 


Hog Cut-Out. ........ 52 Tallows and Greases . . . 56 
Carlot Provisions. ..... 54 Vegetable Oils ....... 57 
OED. ovcccccoevcces 54 GG ses ecccecsxaves 58 
UC. L Prices ........ 53 Livestock... ........ 61 





Cattle— Beef —Veal 








Hogs—Pork—Lamb 








Hides—Fats—By-Products 











CATTLE 


Chicago cattle market: Steady to $1.50 
higher; heifers strong to 50c higher; 
cows 50c to $1.00 higher; cutters and 


ecanners steady to 25c¢ higher; bulls 
strong; calves, steady. 
Thurs. Last wk. 
Chicago steer top... $32.25 $32.25 
4days cattle avg.. 29.75 29.00 
Chi. heifer top...... 31.50 31.00 
Chi. bol. bull top.... 25.00 24.75 
oa cow top......:. 26.00 25.00 
Chi. cut cow top.... 19.25 19.00 
Chi. can cow top... 17.00 16.00 
4 days can.— 
cut aver. ...... 16.50 16.10 
Kan. City, top...... 30.75 30.00 
Perec 30.75 31.00 
Louis, top...... 31.00 30.75 
A See 29.00 30.00 
Receipts 20 markets 
NL 633406 %.0' 217,000 207,000 
Slaughter— 
NN ae 238,000 245,000 
BEEF 
Careass, good, all wts.: Mostly higher. 
Chicago ...... 48 @49 47 @48 
New York ....48 @50% 48 @50% 
Chi. cut., Nor. .36%2 @37 36 @37 
Chi. bol. bulls, 
Chi. can., Nor. .3644@37 36 @37 


dressed ....41 @42 411%4@42 
CALVES 

eenmO, COD. 2.220% $30.00 $31.00 
Kan. City, top...... 28.00 28.00 
Omaha, top ........ 26.00 24.00 
St. Louis, top....... 30.00 32.00 
me, tO. .....- 29.00 29.00 
Slaughter— 

wee. amap.* ...... 152,000 158,000 
Dressed veal: About steady. 
Good, Chicago ..... 42@44 42@44 
Good, New York... .40@47 37@46 


*Week ended April 24, 1948. 


HOGS 


Chicago hog market this week: Top 
$1.00 lower and average 69c lower; 
other markets steady to mostly 25c to 
$1.00 lower. 


Thurs. Last wk. 

Chicago top ........ $21.25 $22.25 

SU re 18.40 19.09 
Kan. City, top...... 21.00 21.25 
Omaha, top ....... 21.00 21.25 
St. Louis, top....... 21.25 21.75 
Mt. Paul, top....5.- 20.50 21.00 
Corn Belt, top...... 21.25 21.25 
Indianapolis, top.... 21.00 21.75 
Cincinnati, top ..... 20.75 21.60 
Baltimore, top...... 21.75 22.50 
Receipts 20 markets 

B GOOG ois < 5aicv eee 335,000 
Slaughter— 

ye 889,000 858,000 
Cut-out 180- 220- 240- 

ee 220 lb. 2401b. 270 1b. 


This week...+$2.45 +$2.50 + $2.07 
Last week...+ 2.65 + 2.73 + 2.27 


PORK 
Chicago: Mixed. 
Reg. hams, 


all wts..... 43 @44% 44 @45 
Loins 12/16..47 @48 46% @48 
Bellies, 8/12..39%@40% 39%@40% 


Picnics, 


all wts ....28 @32% 28 @33 
Reg. trim. ...21 @21% 22% @23% 
New York: 

Loins, 8/12 ..50 @53 53 @55 
Butts, all wts.40 @43 43. @45 

LAMBS 

Chicago, top ....... $26.50 $26.00 
Kan. City, top..... 27.25 25.00 
Ce, BED cc ccccs 27.00 25.50 
St. Louis, top...... 26.50 26.00 
St. Pal, top. ...:.. 27.00 25.50 
Receipts 20 markets 

Se peta h ae 169,000 180,000 
Slaughter— 

roa. inap.* ...... 261,000 242,000 


HIDES 


Chicago packer hides: Limited trade in 
packer hides at irregular prices, easier 
tone developing late in week. Packer 
heavy calf list early 2'.¢ advance; light 
calf held early 5c advance. Light trade 
in packer kips steady. 


Thurs. Last wk. 
Hvy. native cows 28 28 
Nor. calf 
 ) eee 60 60n 
Nor. calf (light). 57 le 52%en 


Nor. native 
oe 40 40 

Outside small pkr. 
native, all weight 
strs. & cows. .23 


@27 23@27 


TALLOW, GREASES, ETC. 


Chicago: Inedible tallows sold down to 
13c basis fancy tallow choice white 
grease, when interest developed from 
dealers and industrial users at 14c level 
for top grades. 

Fancy tallow ....... 14 1 
Choice white grease. .14 1 


oot 


Chicago By-Products: Lower. 
Dry rend. 


tankage ....*1.25@1.30 © *1.30@1.35 
10-11% 

rere 46.00@6.50 +6.25@6.50 
eee 76.00@6.50 +6.00@6.50 
Digester tankage 

gk, EET eee 95.00 95.00@100.00 


Cottonseed oil, 
Val. S. E....33pd 


*“F.O.B. shipping point. 
LARD 


..22.65n 


30%epd & ax 


+Del’d basis. 


Lard—Cash 21.97%en 





Loose ...20.50ax 20.25ax 
a eee 19.50n 19.25n 
N—nominal. Ax—asked. 
Dressed lamb prices: Mixed. 
Chicago, choice ....51@54 51@54 
New York, choice. ..52@56 50@55 





HAMS, Reg. 8-124 
LOINS under 12¢ 
IC 


1 
2 
3 
4 
3 
6 


DS BELLIES, 18-30¢ 
P S LARD Tierces 
TRIMMINGS, Reg 





Al 6 


iti 


1% 22 29 M6 Bn oa 8 1 #17 2 





1 BEEF Cattle, Av. Chu 
2 CALF, Top, Chi 
3C4&C Av 
4 BEEF, Good, All Wis 

| SVEAL, Good, All Wts 
6 BONELESS Bul! Meats 





als % 22 2 mG 13 20 27 33 0 17 
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Inspected Meat Production During Last Week 
of April Was 14 Per Cent Below 1947 Level 


LTHOUGH meat production under 

federal inspection inched up 1 per 

cent over a week earlier to total 276,- 

000,000 lbs., output for the week ended 

May 1, was 14 per cent below the 321,- 

000,000 lbs. turned out in the corre- 
sponding period last year. 

Cattle slaughter was estimated at 
238,000 head—3 per cent below the 
245,000 reported last week and 22 per 
cent below 307,000 recorded for the cor- 
responding week last year. Beef produc- 
tion was 126,000,000 lbs., compared with 
130,000,000 last week and 158,000,000 
lbs. in the week a year ago. 


The calf slaughter estimate of 152,- 
000 head was 4 per cent below 158,000 


700,000, 14,400,000 and 13,800,000 lbs. 
respectively. 

Hog slaughter was estimated at 889,- 
000 head. This was 4 per cent above 
858,000 reported last week, but 5 per 
cent below the 934,000 kill of the same 
week in 1947. Production of pork was 
124,000,000 lbs., compared with 118,000,- 
000 reported last week and 134,000,000 
lbs. produced in the same period last 
year. Lard production was computed at 
31,300,000 lbs., compared with 29,100,- 
000 in the preceding week and 35,000,- 
000 in the same week last year. 

Sheep and lamb slaughter at 261,000 
head, compared with 242,000 in the pre- 
ceding week and 326,000 in the same 




















spectively, according to USDA records, 
The table at left shows numbers of 
livestock slaughtered, meat and lard 
production and average weights of 
slaughter under federal inspection for 
the current week with comparisons. 


CHICAGO PROVISION STOCKS 


Lard stocks continued to grow at 
Chicago during April and at the end of 
the month totaled 65,944,707 lbs. com- 
pared with 62,502,261 lbs. at mid- 
month and 60,229,051 lbs. at the close 
of March. Chicago lard stocks at the 
end of April were about 62 per cent 
larger than a year earlier. Meat in. 
ventories at Chicago declined in April 
and the total on April 30 was 65,574,772 
compared with 68,070,641 on March 31. 






































. ‘ Apr. 30, Mar. 31, Apr. 30, 
reported last week, but 6 per cent above week last year. Production of inspected ‘48, Ibe. °48, Ibs. °47, Ibe. 
the 143,000 kill in the same period last lamb and mutton in the three weeks an barreled si ae <a 

: : : york ys.) ... « oF ’ 
year. Output of inspected veal in the under comparison amounted to 11,700,- ps. lard (a)....55,067,471 52,501,354 25,175,877 
: > s 29 29 ) 
three weeks under comparison was 14,- 000, 10,900,000, and 14,900,000 lbs., re- ABA tke Be —— —— 
0G AOE <.ac. 105,400 sf 
Other lard ...... 10,423,731 7,394,297 15,440,938 
TOTAL LARD ..65,944,707 60,229,051 40,616,815 
ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT D. 8S. el. bellies aaa wep ond 
CT (contract) .. 994,800 831, ¢ 2,600 
PRODU ION D. 8S. el. bellies ane 
othe 9,556, 73% 224,019 7,716,386 
Week ended May 1, 1%48—with comparisons Pg & Salas ecaneed , + Te 
Week Pork tai cil Total CL. BELLIES.10,551,539 10,165,619 7,829,464 
Ended Beef Veal (excl. lard) mutton meat D. 8. rib bellies. . os 8 oo. os 
ar .. 2,441,035 2,164,802  3,920,8% 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. -y 6 AF. eg a. ‘ : : 
1,000 =mil. Ib. 1,000 mil. Ib. 1,000 mil. lb. 1,000 mil. lb. mil. Ib. yn ns 9 ag 528,660 961,846 1,087,132 
May 1, 1948 126.1 152 14.7 889 123.6 261 11.7 276.1 S. P. skinned 
Apr. 24, 1948 129.6 158 14.4 858 118.4 242 10.9 3 RO Ses cians 14,169,774 16,101,501 7,847,134 
May 3, 1947 157.8 143 13.8 934 134.5 326 14.9 321.0 S. P. bellies..... 20,116,181 20,420,386 11,797,568 
8S. P. picnics, 8. P. ‘ 
AVERAGE WEIGHTS (LBS.) LARD PRODUCTION Boston shldrs.. 5,689,412 5,951,288 3,287,336 
Week Sheep & Per Total — i a .12,078,171 12,305,199 5,352,558 
Ended Cattle Calves Hogs lambs 100 mil. mare. Ree ee @ . on 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. MEATS ....... 65,574,772 68,070,641 41,122,080 
May 3: 200. «2255: 6S 530 175 97 247 139 99 45 14.2 31.3 (a) Made since October 1, 1947. (b) Made previous 
Apr. 24, 1948... 22! 966 528 165 91 243 138 » 45 14.0 29.1 to October 1, 1947. 
ee ae 938 514 174 97 256 144 99 46 14.7 35.0 The above figures cover all meats in storage in 
Chicago, including holdings owned by the govern- 
ment. 
(Chicago costs and credits, first three days of week) 

While hog costs at Chicago averaged somewhat lower hogs to $2.07 against $2.27 in the like period last week. 
this week, the decline in product realizations was even This test is computed for illustrative purposes only. 
greater and as a result all three weights of hogs covered Each packer should figure his own test, using actual costs, 
in the test showed smaller plus margins than in the same credits, yields and realizations. Values reported here are 
period last week. The plus margin on the 180- to 220-lb. based on available Chicago market figures for the early 
butchers was reduced to $2.45 and on the 240- to 270-lb. part of the week. 

—180-220 Ibs. —220-240 Ibs. ——240-270 Ibs 
Value Value Value 
Pct. Pet. Price per per cwt. Pet. Pet. Price per per ewt. Pct. Pet. Price per per cwt 
live fin. per ewt. fin. live fin. per ewt. fin. live fin. per ewt. fin. 
wt yield Ib. alive yield wt yield Ib. alive yield wt yield Ib. alive yield 
TE SAO ET Te ee Om 12.6 18.1 46.2 $5.82 §$ 8.36 12.6 17.7 45.3 $ 5.71 12.9 18.1 44.1 $5.69 $ 7.98 
IE ARLE hake wire ea gcues uresen es 5.6 8.1 32.1 1.80 2.60 5.5 7.7 81.1 1.71 53 7.4 30.1 2.23 
SR rel Riss nye ktaccedyoces 4.2 61 39.0 1.64 2.38 4.1 5.8 87.1 1.52 4.1 5.7 36.8 10 
ET MOD osc osiceskevaccsccess 10.1 14.6 47.5 4.81 6.94 9.8 138.9 45.5 4.46 9.6 134 38.4 AS 
EE es ins shes bod si wang 11.0 15.9 39.7 4.38 6.31 9.5 13.5 39.2 3.72 3.9 5.5 33.7 1.85 
hs tn eesntvanernsvseeavhe ee, atm an ae hee 21 3.0 25.0 53 8.6 12.0 25.0 3.00 
i edaacecenedpeconeee ef ore AN - $3.2 45 15.8 51 46 64 16.5 1.06 
ME SUMED oo 5c0d cc ed'sscasdecus 29 4.2 19.0 BS 80 3.0 42 19.0 BT 3.4 48 19.0 91 
carte sictitsssvciss. BA a Je 44 61 22 31 19.0 42 22 3.1 19.0 a9 
i i ccccetsteeeeseiee 13.9 19.9 20.4 2 84 4.06 12.3 3 20.4 2.5 10.4 14.5 20.4 2. 
ET Sin keybGned0-sce ete scsatecv ns 1.6 23 37.5 60 86 1.6 3 34.0 o 1.6 2.2 26.0 a 
SD. oo ceca eunasincie 3.3 4.7 21.7 73 1.02 3.1 2 21.7 67 2.9 4.1 21.7 89 
Feet, tails, neckbones...............- 20 29 127 25 37 20 28 12.7 25 20 628 = «(12.7 36 
Offal and miscellaneous............... to me wee 88 1.27 s3 ; : 88 pins - =: 1.23 
TOTAL YIELD AND VALUE........ 69.5 100.0 ee $24.74 $35 58 71.0 100.0 $24.00 $33 0 71.5 100.0 $22 OR $30.88 
Per Per Per 
cwt. ewt. ewt. 
alive alive alive 
tr ir bbs a howet sss caves ee wen se < $20.63 $19.25 
Condemmation loose ..........ccceee0. pe Per ewt. .10 Per ewt 10 Per ewt 
Handling and overhead.................. 77 i 66 fin 
~ vi — ield 
TOTAL COST PER CWT................. $21.50 : $20.01 $27.99 
I WUE oS Se daveSedesendcsioeess 24.00 3 22.08 20,88 
ph «+ <ieeddadcabonedadscateee 13 3.52 4$ 2.50 43 3 +$ 2.07 $ 2.99 
EE SE ns as wdc cddnt 600eéabtde< + 38.82 + 2.73 + 7 2,97 3.17 
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MEAT AND SUPPLIES PRICES 
Chicago 





——— 


WHOLESALE FRESH MEATS 


CARCASS BEEF 
May 5, 1948 
per Ib. 
Choice native steers 
All weights ............48 
Good native steers- 
All weights .. 
Commercial native steers 


@4y 


..46%4@4T% 





All weights .......... 46 a46% 
(tility, all weights........ 42 @44 
Hindquarters, choice ......54 @56 
Forequarters, choice 41%a43 
Cow, commercial ........ 41 @42 
Cow, utility ‘ - a+ 
(ow, canner and cutte r. .. 36 @37 

BEEF CUTS 
Steer loin, choice.......... 75 @i7s8 
Steer loin, good............ 69 @73 
Steer loin, commercial.....64 @68 
Steer round, choice...... a a@in4 
Steer round, good... 53 @54 
Steer rib, choice....... ...96 @6o 
Steer rib, good........ 48 @i2 
Steer rib, commercial......46 @50 
Steer rib, utility....... ...40 @A45 
Steer sirloin, choice........ 75 @s85 
Steer sirloin, commercial...55 @64 
Steer brisket, choice...... 41 @43 
Steer brisket, good......... 41 @43 
Steer chuck, choice........ 44 @46 
Steer chuck, good ......... 44 @46 
Steer back, choice......... 48 @55 
Steer back, good........... 48 @53 
Navels, good .......... ---08 @30 
Fore shanks ...........!..830 @3l1 
CS Ea 23 @26 
Steer tenderloins ....... 1.40@1.55 
Oe adie deeacus ont 28 @30 


BEEF PRODUCTS 


Eins 446 0¢0u ad ov 9%4@l11 
Se a2 
Tongues. select, 3 Ibs. & up. 

fresh or froz....... 33 @35 
Tongues, house run, 

Be OP BOOB. oe cccce ---28 @24 
Tripe, cooked ......... ...15%@16% 
Livers, selected ........ 51 @52 
BED cc ccccccccccscccce 18% @19% 
SEMMORD 60 ccccccssccces 36% @37% 
as ad d-w ana diieae 14%@15} 
0 Eee 11% 
Db tend cre0css0 pune 11% 


CALF—HIDE OFF 
Choice, 225 Ibs. down. - 46@47 
Good. 295 ) Ibs. down 4A3@44 
DD £6v0c cwekeetsesacd 36437 
Utility . . .82@33 


VEAL—HIDE OFF 


GRaee arenes ... 2... cece eccee 45@47 

eee Carcass ............. 424 43 

Commercial carcass ...........33@36 

a aiken area 6-axt Ws acha’e 29@32 
LAMBS 


Choice lambs 52@54 











SD nc ccccccccece ; 524 53 
Commercial lambs ............ 46@48 
MUTTON 
Good . obs ceeserdcesccecc cee 
Commercial Stebeeewsens ;...28@29 
I tatiana wy deine b's :ee'e'et 26@27 
WHOLESALE SMOKED 
MEATS 
sey regular hams, 
4 pon ae parchment 
Pid anaes tee 66604 53 @55 
Fane Bkinned hams, 
ie ae, parchment 
PasS eR Petras ces 55 @57 
Wie ibe. parchment 
|e ane 
Faney ey brisket off, 
con b. down, wrap..58 @60 
Square cut seedless bacon, 

8 lb. down, wrap........ 54 @55 
FRESH PORK AND 
PORK PRODUCTS 

Fresh sk. ham, 10/18......45 @4st, 
- pork loins, 
und. 12 Ib cuneedesenoel nO @5l 
ED ween .33 @34 
Skinned shldrs., , bone in. .30%@31 
Spareribs, under 3 Ib.......; 39 @40 
Boston butts, 3/8 Ib 4 @41 
less butts, e.t 5 @6 
11 @11% 
14 @15 
@2 
23 @24 
13 @13 
114%@12 





FANCY MEATS 


Tongues, Corned ............34 @36 
Veal breads, under 6 oz.......... 75 
© OD FD Bec ccccccccccccccsssece 
12 GB. GDeccccccccccces 
Beef kidneys ........ 
Lemed SF9GB ccccccccccccccccccs 7 


BSCE VETO cccccccosccvscccens 
Ox tails under % Ib. 
Over % Ib 


SAUSAGE MATERIALS 


teg. pork trim (50% fat). .22%.@23% 





Sp. lean pork trim, 85%...44 @46 
Ex. lean pork trim, 95%...48 @4v 
Pork cheek meat 36% @37 







Pork tongues . 22 
Boneless bull r 


Boneless chuck 


@23 











Shank meat ....... ‘ : an2ky 
Beef trimmings ........... 44% @45 
Dressed canners ......... 37 @38 
Dressed. cutter cows....... 37 @38 
Dressed bologna bulls...... 414%,@43', 
DRY SAUSAGE 
Cervelat, ch. hog bungs.... 84 
BEET -wcceccKceses - 56 
PEE saseccrcoccccseere 71 
PCOS 71 
i ay Se rcccasaeerens 80 
B. C. Salami, new, con.... 54 
Genoa style salami, ch..... 93 
PED sawhthdsctawanes 77 
Mortadella, new condition. . id 
Cappicola (cooked) ........ 79 
Italian style hams......... 75 
DOMESTIC SAUSAGE 
Pork sausage, hog casings. 44 
Pork sausage, bulk...... 41 
Frankfurters, sheep casings 51% 
Frankfurters, hog casings 49 
DEY Scnnasrdocures cave 42 
Bologna, artificial casings. . 43 
Smoked liver, hog bungs... 48 
New Eng. lunch specialty. 61 
Minced luncheon spec., ch.. n214 
Tongue and blood.......... 39 
Blood sausage ............ 31 
MOND srcddsceucecancses . 81 
Polish sausage, fresh...... 47 
Polish sausage, smoked... . 49 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 
1% in., 180 pack...... 30 @35 
Domestic rounds, over 1% 


in., 140 pack.... @45 
Export rounds, wide, aly 

1 i tenets eaketd~eane 7 @90 
Export rounds, medium, 

SR Dice mcscces @45 
Export rounds, narrow, 

1% in. under... 95 @1.15 
No. 1 weasands, 24 in. up. 12 @13 
No. 1 weasands, 22 in. up. 8 @11 
No. 2 weasands........ - 5 @8 
a sewing, 1% @ 

sdbneeeerns 5 @1.10 
siadics. select, wide, 

SE Wh -eneweccecees 1.10@1.15 

Middles. select, extra, 
2% @2% im. .......... 1.35@1.40 
Middles, select, extra, 

2% in. & up....... .1.95@2.10 
Beef bungs, export No. 1..15 @16 
Beef bungs, domestic...... 10 @12 
Dried or salted bladders, 

per piece: 

12-15 in. wide, flat....... 14 @15 

10-12 in. wide, flat....... @11% 

8-10 in. wide, flat...... 5%@ 7% 
Pork casings: 

Extra narrow, 29 mm. 

Tt sivavanheeeescnens 3.05@3.25 
Narrow, mediums, 29@32 

SOR.. c0escnrcecseveees 2.75@3.00 


Me dium. EY 2@. 35 mm... .-2.05@2.10 
Spe. medium, 35@38 mm.1 -80@1.95 
Wide, 38@43 mm........ 1.70@1.85 
Export bungs, 34 in. cut.37 @38 
Large prime bungs, 


Lt er @31 
Medium prime bungs, 

DE Givasececencsheous 24 @25 
Small prime bungs....... 15 @18 
Middles, per set...... ..42 @47 

SEEDS AND HERBS 

Ground 
Whole for Saus. 

Caraway Seed ........ 22@23 26@27 
Cominos seed ......... 380@32 35@37 
Mustard ed., fey. yel 22 - 
| eee - 
Marjoram, Chilean ....283@25 27@29 
aaa 22 26 

Coriander. Morocco, 

Natural No. 1....... 11@12 14@15 
Marjoram, French..... 57@59 60@62 
Sage Dalmation 

Me De svbnetad ....20430 36@37 
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SPICES 
(Basis Chgo., orig. bbis., bags, bales) 
Whole Ground 

Allspice, prime ...28@28% 33@33% 

Resifted ........ 30 @31 34@35 
Chili powder ...... 36a45 
Chili pepper ...... 39@40 
Cloves, nzibar... 20 24 
Ginger, Jam., unbl.22 @23 27@z8 
Ginger, African....19 @20 22@24 

COUR sisvesevc 20 @21 24@25 
Mace, fey. Banda. ° 

East Indies ..... 1.77@1.80 

West Indies..... os 1.75 
a. flour, fcy. ve 35 

BM Bescvevcence se 26 
West India mee = pad -- 81@82 
Paprika, Spanish. .. }0@i4 
Pepper, Cayenne... -. 84@35 

Red No. 1....... -. 86@40 
Pepper, Packers... 50 55 
Pepper, black ..... nO br] 
Pepper, white ....68 @71 74@76 
Pepper. Black 

Malabar ........ 50 4@55 

Black Lampong.. 50 54@55 


CURING MATERIALS 


Cwt. 
Nitrite of soda in 425-Ib. 
bbis., del. or f.0.b. Obic ange. 8 8.75 
Saltpeter, n. ton, f.o.b. - 
Dbl. refined gran 10.25 
Small crystals ........... 13.65 
Medium crystals ... 14.65 





Pure rfd., gran. nitrate of soda. 4.75 
Pure rfd. ’ powdered nitrate of 

GEER -ccccccsccrececcecevces unquoted 
Salt, in ‘min. car of 60,000 Ibs. 

only, paper sacked f.o.b. Chgo. 





Sugar— 
Raw, 96 basis, f.o.b. 
New Orleans .... 5.20 
Standard gran.. f.o.b. 
refiners (2%) wecveeces ketene 
Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 


BOGS BH nccccccscccccccccece 7.00 
Dextrose, per cw 
in paper con ‘Chicago whawod 6.66 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
May 3 
FRESH BEEF: 
STEER: 
Good 
400-500 Ibs 
5300-600 Ibs. 
Commercial 
400-600 Ibs. 
Utility 
400-600 Ibs. 
COW: 
Commercial, all wts... 
Cutter, all wts... 
FRESH VEAL AND CALF: 
Choice 
80-130 Ibs. 
Good: 


80-130 Ibs. 


FRESH LAMB & MUTTON: 
SPRING LAMB: 
Choice: 
40-50 Ibs. 
30-60 Ibs. 
Good 
40-50 Ibs. 
TOG BBB. ccccccsccces 
Commercial, all wts.... 
Utility, all wts..... 
MUTTON (EWE): 
Good, 75 Ibs. dn...... 
Commercial, 70 Ibs. dn. 
FRESH PORK CARCASSES: 
PGES ER cccccccves Kackhenee 
BEER TRG. cecsccosss 33.504 35.00 
FRESH PORK CUTS NO. 1: 
LOINS: 
8-10 Ibs. 
10-12 Ibs. 
12-16 Ibs. 
PICNICS: 
Oia Gk wicbecnseaes 
PORK CUTS, NO. 1: 


(Carcass) 


. .$46.00@ 47.00 
pave 46.00@ 47.00 


. 44.00@ 46.00 


. 42.00@43.00 


42.004 43.00 
38.004 39.00 


(Skin-Off) 


(Carcass) 


49.004 50.00 
48.00@ 49.00 


ececcceeunee 49.00@50.00 
48.004 49.00 
47.00@48.00 
46.004 47.00 


27.00@ 28.00 
26.00@28.00 


50.00@ 55.00 
50.00@ 55.00 
50.00@ 54.00 


2.00@ 45.00 





HAM, Skinned: (Smoked) 
Dt Ui eiebeens caus 49.00 @ 58.00 
eee .. 49.00@57.00 

BACON, ‘‘Dry Cure’’ No. 1 
OO csaseccceave 50.00@58.00 
Re BOs cccccccccass 50.00@ 58.00 
10-12 Ibe. ....... . 50.00@58.00 

LARD, Refined: 

Tierces Salt ali . 24.00@25.00 

50 Ibs. cartons & cans... 25.000 26.00 


1 Ib. cartons 25.006 26.50 





(Packer Style) 


BACON PAK 
SYLVANIA CELLOPHANE - GLASSINE 


Portland 
May 4 


San Francisco No 
May 4 


$47.00@ 47.50 
47. 00@ 47.50 


$44.00@ 46.00 
44.00@ 46.00 


42.00@ 44.00 45.50@46.50 


38.004 40.00 40.00@ 42.00 ~ 


40.00@41.00 
36.00 G 38.00 


(Skin-On) 


44.00@ 45.00 
4).00@ 41.00 


(Skin-Off) 
48.00@50.00 52.004 53.00 


45.00@ 47.00 52.004 53.00 


46.00@ 49.00 
44.00@ 46.00 


48.00@ 50.00 
46.00@48.00 


46.00@49.00 
44.00@46.00 
41.00@45.00 
39.00@ 41.00 


48.00@50.00 
46.00@ 48.00 
44.00@ 46.00 
40.00@42.00 


20.00 @ 22.00 
18.00@20.00 


22.00@ 24.00 

18.00@ 21.00 

(Shipper Style) 
34.00@ 36.00 
32.00@34.00 


(Shipper Style) 


34.00@34.50 


52.00@ 60.00 
52.00€@ 60.00 
50.00@57.00 


52.00@54.00 
52.00@54.00 


40.004 42.00 


(Smoked) 
61.00@63.00 
58.00@ 61.00 


(Smoked) 
6. 00@ 62.00 
56.00@ 60,00 


61.00@ 63.00 
60.00@62.00 


10.00 @ 63.00 
39. 00-@ 60.00 
59.00@ 60.00 


26.00 @ 27.00 


28.00@ 29.00 27.0@ 28.00 


Prered 
’ PACKAGING SERVICE 


GREASE-PROOF PARCHMENT 


* LARD PAK 
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How to 
Batch 


_ FREE Data on 
Batch Cleaning 
Your Meat Trolleys 


EAD how you can clean and de-rust 500 meat 

trolleys an hour! Recent advances in cleaning 
procedures have resulted in lower costs for per- 
forming this job. 

Facts about this assembly-line Oakite tech- 
nique are yours FREE in the Service Report 
shown above. It gives detailed instructions and 
diagram for cleaning, de-rusting, lubricating and 
rust-proofing your trolleys for smoother opera- 
tion . . . longer service life. Send for your FREE 
copy today or ask your local Oakite Technical 
Service Representative for the facts. No obliga- 
tion. 


aT 





Trolleys 








OAKITE PRODUCTS, INC.,20A Thames St., NEW YORK 6, N. Y. 
Technical Service Representatives in Principal Cities of the U. S$. and Canado 


OAKITESc““CLEANING 


RIALS - METHODS - SERVICE -FOR EVERY CLEANING REQUIREMEN] 














A special ar- 
rangement of 
gears makes this 
stuffer one of the 
easiest and fast- 
est machines 
made. Cover can 
be swung and 
raised on pivot 


for easy cleaning. 


Sanitary construction. Imme- 
diate delivery. Inquiries invited. 


MANUFACTURED BY 
GEORGE LEISENHEIMER CO. 
EQUIPMENT FOR THE MEAT INDUSTRIES 
984 Grand Street . Brooklyn 6, New York 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, MAY 6, 1948 
REGULAR HAMS 


Fresh or Frozen S.P. 
8-10 .. 444on 4444n 
10-12 bees 4442n 44}on 
12-14 ee 434on 4342n 
4-16 é 43n 43n 
BOILING HAMS 
Fresh or Frozen S.P. 
a See 42n 
Fae “a 40n 40n 
GPG cicéccscs Se 39n 


SKINNED HAMS 


Fresh or Frozen 8.P. 
47 47n 
16 @46% 46n 
4514 451gn 
ly 4440n 
421, @43 424on 
42 42n 
41%, @42 41%,n 
391g 39160 
37 37n 
SR 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Regular plates 22n 22n 
Clear plates... 17n 17n 
Square jowls.. 23 23n 
Jowl butts 17% 174%,@18 


PICNICS 
Fresh or 
Frozen S.P 
4- 6 ‘e 32%,@33 321, @33 
6-8. : 31k, 31 
a as 4 a 2914 
Fae 
Re wees ‘ 28 
S-up, No. 2's 
BE sctacces’ ae 
BELLIES 
Fresh or Frozen Cured 
6- 8 eax 404% 134 43y 
are 1014 134 431, 
10-12 . 391, 13@43\ 
2-14. 38h, 401, 
14-16 35 37, 
16-18 33 +4, 
18-20 31% 334 
D.S. BELLIES 

’ Clear 

18-20 Sée ° . 25 


col 





35-40 nT 224, 
40-50 .. : ‘ 214 

FAT BACKS 

Green or Frozen Cured 
6-8... seco Eee 164 
PD a2 cies 161gn 16, 
eae 17n 174 
12-14 17%4n 17k 
oe ee 174on 17% 
PME xecbense 18n 184 
arr 18n 184 
20-25 .. ‘ 18n 184 





LARD FUTURES PRICES 


MONDAY, May 3, 1948 


Open High Low Close 


May 21 
July 








8: 14,680,000 Ibs. 
Open interest, at close Fri., 
30th: May, 153; July, 1,238; 
680; Oct., 78 and Nov., 36; at 
Sat., May Ist: May, 112; July, 
Sept., 707: Oct., 82 and Nov., 36 lots 
TUESDAY, May 4, 1948 


May 22.65 22.80 22.55 


a8 





1,223; 








July 22.95 23.00 22.82% 
Sept. 23.17% 23.20 23.02% 
Oct 23.20- 23.25 3 07% 


Nov. 23.00 > 

Sales: 8,720,000 Ibs 

Open interest, at close 
3rd: May, 92: July, 1,257; 
Oct., 77 and Nov., 39 lots 

WEDNESDAY, May 5, 1948 

May 22.62% 2: 
July 22.9 
Sept. 23. 
Oct. 23.30 
Nov. 23.05 , 
Sales: 15,360,000 Ibs. 

Open interest, at close Tues., May 
4th: May, 89; July, 1,272; Sept., 767; 
Oct., 77 and Nov., 39 lots 


THURSDAY, May 6, 1948 


Mon., May 
Sept., 746; 














May 22.50 22.70 22.50 22. 65a 
July 0 22.72% 
Sept. 5 75 22.95b 
Oct. 23.10 0 22.9714b 





22.95 

Nov. 22.95 22.824 
Sales: 9,080,000 Ibs. 

Open interest, at close Wed., May 

Sth: May, 82: July, 1,256; Sept., 756; 


4 22.82%a 





| Oct., 79 and Nov., 41 lots. 
FRIDAY, May 7, 1948 
May 22.60 22.25 22.42%b 
| July 22.80 22.42% 22.65 
Sept. 23.05 22.65 22.85 
Oct. 23.00 22.70 22.90ax 
Nov. 22.80 22.80 22.80 





Sales: About 13,500,000 Ibs. 


Open interest at close Thurs., May 
6th: May, 68; July, 1,248; Sept., 762; 
Oct., 80; Nov., 42 lots. 


WEEK’S LARD PRICES 


Tierees Loose Leaf 

P.S. Lard P.S. Lard Raw 

May 3 20.30b 19.30n 

| May 4... 20.50 19.50 
| May 5 20.508 19.50n 
May 6 20.50a 19.50n 





2 20.00ax 19.00n 


CANADA TO SHIP U.S. 
PROCESSED MEAT 


Canadian meat packers 
have been granted permission 
to sell limited quantities of 
processed meat products on 
the United States market, it 
was announced recently. A 
Canadian agriculture depart- 
ment spokesman said the 
meats involved were not in 
demand in Europe and the 
move was made to allow Ca- 
nadian packers to keep their 
name before the U. S. public. 
One reason it has been pos 
sible is that the United King- 
dom, which last year pur- 
chased 20,000,000 Ibs. of 
canned meat, did not renew 
her contract this year. 

The following types and 
quantities of processed meats 
may be shipped to the United 
States before June 30: 
579,000 lbs. potted meats and 
spreads; 207,000 lbs. pork 
products, of which only 10 
per cent may be canned ham; 
281,000 lbs. solid pack other 
than pork, and 883,000 Ibs. of 
stems and bailed dinners. 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b 


Chgo. ... a ill ae ot $23.7 
Refined lard, 50-lb. cartons 

f.o.b, Chicago ... . 2.0 
Kettle rend., tierces, f.o.b 

0 a See 24.3 
Leaf, kettle rend., tierces . 

Sa, GOO. 2000+ 24.5 


Neutral, tierces, f.o.b. Chicago. 4.5 
Standard Shortening...*N. & S. 34.0 
Shortening, tierces, c.a.? ai 
N. & 8S. Hydrogenated 35.0 
*Del'd. 
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MARKET PRICES .Aove ord 





DRESSED BEEF CARCASSES 
City Dressed 





Choice, native, heavy 2 
Choice, native, light 
Good 
Comm 
Can. & cutter 
(tility 2 
Bol. bull 44. @46 
BEEF CUTS 

City 
No. 1 ribs ° H0@ 6A 
No. 2 ribs 58@5o 
No. 1 loins 624 67 
No. 2 loins 58a 61 
No. 1 hinds and ribs 55 @ OG 
No. 2 hinds and ribs Many 
No. 3 hinds and ribs Ba 
No. 1 rounds 57@5s8 
No. 2 rounds 55a@aT 
No. 1 chucks 41S@ 40 
No. 2 chucks 47@48 
No. 3 chucks 46047 
No. 1 briskets 38a 40 
No. 2 briskets . .88@40 
No, 1 flanks. . 234 26 
No, 2 flanks 23@26 
No. 1 top sirloins . .66@69 
No. 2 top sirloins 66@69 


FRESH PORK CUTS 


Western 
Butts, regular 3/8 42 44 
Shoulders, regular 33 35 
Pork loins. fresh 12 Ibs. do N2@5A 


Hams, regular, under 14 lbs 

Hams, skinned, fresh, under 
14 lbs. ae . ; 

Pienies, fresh, bone in 

Pork trimmings, ex. lean 

Pork trimmings, regular 


.46@49 


wW@52 
36a 39 
46@47 
22@25 


Spareribs, medium 40@ 41 
Bellies, sq. cut, seedless, 8 12.48@54 

City 
Boston butts, 3/8 Ibs 1a@4n 
Shoulders, regular 34436 
Pork loins, fr., 10/12 Ibs Ba 


Hams, regular, under 14 Ibs 
Hams, sknd., under 14 Ibs. 
Pienies, bone in 

Pork trim, ex. lean.... 
Pork trim, regular 22@25 
Spareribs, medium . weTTTTT. | 
Bellies, sq. cut, seedless, 8§/12.42045 


.. 46@49 
-41@53 
.. 34438 
cncoeoce 47@49 


FANCY MEATS 


Veal brends, under 6 oz.......... 65 
Di cntchteeke babasievsod 80 
so ibuirihsh Gia o inenia'e.ae-¢ bate 1.00 

Beef kidneys ki whtsasarepes 2h 

Beef livers, selected ee 

DE ccanhkweres 029003e-Ou ie 40 

eer Th BD. cc cccccvccces 16 

Pe Ul Mik. sctet-ecwenves 30 


DRESSED HOGS 


Hogs, ed. & ch., hd 
100 to 136 Ibs 
137 to 153 Ibs 
154 to 171 Ibs 


172 to 188 Ibs 





LAMBS 

City 
Choice lambs DT@ 5S 
Good lambs MOAT 
Commercial 13 56 

MUTTON 
Western 
Pree iuxvicesebendl 23@25 
Comamercial ...cccccscccvcccece 23@25 


VEAL—SKIN OFF 


Western 
Choice carcass 4$7@52 
Good carcass 10QAT 


Commercial carcass 
Utility 


36a 40 
324 36 


BUTCHERS’ FAT 


Rarer ..7™% 
Breast fat ......... in saeee 
eee GUOE sccecceuns ieee . 9% 
Inedible suet ....... . err, 


CANADIAN KILL 
Inspected slaughter in Can- 
ada for week ended April 24 
as reported by the Dominion 
Department of Agriculture: 
CATTLE 
Week Ended Same Week 


Apr. 2 Last Year 
Western Canada, .11,375 12,776 
Eastern Canada. .13.148 11,656 
Total 24,523 24,4382 
HOGS 
Western Canada. .23,938 40,530 
Eastern Canada. .61,993 GO L506 
Total 85,931 101,086 
SHEEP 
Western Canada... 3,433 9,090 
Eastern Canada 1.856 543 
Total ‘ 5.289 7,633 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, MAY 5, 1948 
All quotations in dollars per ewt 


FRESH BEEF 


STEER AND HEIFER 
Choice 
350-500) Ibs 
00-600) Tbs 
600-700 Ibs 
700-800 Ibs 
Good : 
350-500 Ibs 
500-600 Tbs 
600-700 Ibs 
700-800 Ibs 
Commercial 
350-600 Ibs 
600-700 Tbs 


None 
$50.50-51.50 

50.50-51.50 

70.00-51.00 


None 

49.50-50.50 
49.00-50.50 
48.00-50.00 


47.00-48.00 
47.50-48.50 


Utility, all wts None 

cow: 
Commercial, all wts 44.00-45.00 
Utility, all wts 42.00-43.00 
Cutter, all wts None 
Canner, all wts None 


FRESH VEAL AND CALF: 
SKIN OFF, CARCASS: 
Choice: 

80-130 Ibs 
130-170 Ibs 
Good: 


47.00-52.00 
None 


O- 80 Ths 
80-130 Ibs 
130-170 Ibs 


40.00-43.00 
43.00-47.00 
None 
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Commercial 
nO- 80° Ibs 
80-1230 Lbs 
130-170 Ibs 

Utility, all wts 


36.00-40.00 
40.00-43.00 
None 

33.00-36.00 


FRESH LAMB AND MUTTON: 


LAMB: 

Choice 
30-40 Ibs None 
40-45 Ibs 55.00-56.00 
45-50 Ibs 55.00-56.00 


50-60 Ibs 52.00-54.00 


Good 
30-40 Ibs 
40-45 Ibs. 
45-50 lbs 
10-60 Ibs 


None 

54.00-525 1 
. 54.00-55.00 
. 52.00-54.00 


Commercial, all wts None 

Utility, all wts.. None 
MUTTON (EWE): 70 lbs. Dn.: 

Good ne 23.00-25.00 

Commercial . 23.00-25.00 

Utility None 


FRESH PORK CUTS: Loins No. 1 
(BLADELESS INCL.) 


8-10 Ibs . 50.00-53.00 
10-12 Ibs . 50.00-53.00 
12-16 lbs. 49.00-51.00 
16-20 lbs aie None 
Shoulders, Skinned, N. Y. Style: 
 & 4h ee None 


Butts, Boston Style 
4 40.00-43.00 


8, 1948 















Designed for Worker 
Protection 

Built for Hard Work 

Immediately available to you 

“Tailored” for your needs 

Priced right 


Menu 


STYLE K-76 
36” Wide 
48” Long 
Heavy Duck 
Yellow Only 


ML 


STYLE G-58 
33” Wide 
45” Long 
Reversible 

Yellow Only 






Every Sawyer apron is made 
from the best raw materials 
obtainable. Expert workman- 
ship and design assures you 
that a Sawyer apron really pro- 
tects the worker and gives 
maximum wear. 


When you buy a FROG Brand 
(Oiled) apron, you are sure of 
buying one of the best indus- 
trial aprons manufactured. 


THE 

H. M. SAWYER & SON CO. 
THORNDIKE STREET 
CAMBRIDGE 41, MASS 


28 
EAST 
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TALLOWS AND GREASES 








The larger soapers were again in the 
market this week, and a mixed market 
on both tallows and greases has been 
much in evidence since last Thursday. 
Prices on both these commodities were 
weak the first three days of this week, 
but recovered to some degree on May 6. 
While the larger soapers did- not ad- 
vance their bids above the 13c level for 
fancy tallow, interest developed in 
prime or better tallow and in choice 
white grease on May 6 at a cent higher 
among dealers and industrial users. A 
few tanks of product were reported 
moving at a basis of 14c for fancy tal- 
low and choice white grease, and this 
price was bid for the better grades. Re- 
ports from the East indicating that 
prime tallow had sold there at 14c ap- 
peared to stimulate the market. One 
large soaper has announced a reduc- 
tion of 6 per cent in wholesale soap 
prices, based on recent declines in costs 
of fats. 

The Pacific Coast market was in line 
with the East and Midwest. 


TALLOWS: Closing quotations for 
tallow in carlots, f.o.b. producer’s plant 
were lc to 1%c lower than a week ago. 
Thursday’s quotations were reported as 
follows: 

Edible, 16@18c; fancy, 14c; choice, 
13%c; extra, 13%c; special, 13%c; No. 
1, 12%; No. 3, 12c; No. 2, 11%c. 

GREASES: The market on greases 
this week was also a weak affair, but 
after some recovery Thursday was 1%c 
lower than last week’s quotations. 

Choice white grease was quoted at 
14c; A-white, 13c; B-white, 12%c; yel- 
low, 12c; house, 11%c; brown, 10%c; 
and brown, llc. 

GREASE OILS: Grease oil prices 
showed considerable weakness this 
week. No. 1 lard oil was quoted at 25c 
and prime burning oil at 27c, both 3c 





EASTERN FERTILIZER MARKET 


New York, May 6, 1948 

Further sales of cracklings were 
made at $1.40 per unit f.o.b. eastern 
shipping points, and some greasy ma- 
terial sold at $1.50. 

Several cars of tankage sold at $6.00 
f.o.b. New York, and some material sold 
at outside points at even lower prices. 
Demand was poor. 

The peak of the fertilizer shipping 
season is over in the East. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b. 
MUOMMCCION PONE 2c cccccscscccccccvcncres $40.00 
Blood, dried 16% per unit of ammonia...... 6.00 


Unground fish scrap, dried, 
60% protein nominal f.o.b. 


Pee NE, DO WEEE. cc cccccccscweccess 1.85 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf ports................4++. 44.50 

i Ena eedacceccnccovedversccecse 48.00 


Fertilizer tankage, ground, 10% ammonia, 

3 1 ere nominal 
Feeding tankage, unground, 10-12% ammonia, 

bulk per unit of ammonia................. 6.00 


Phosphates 
Bone meal, steam, 3 and 50 bags, 
OE Ta, Bie WO bc ercwcrccceccesess $60.00 
Bone meal, raw, 44%2% and 50% in bags, 
Se Ss Ps 20 pee eeceeeeeosoerdee 65.00 


Superphosphate, bulk, f.o.b. Baltimore, 
ey Ue MENG Gahan os cc cwitee eeeaieceoiancos .76 


Dry Rendered Tankage 
45/50% protein, unground, $1.40 per unit of protein. 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, May 6, 1948.) 


Blood 
Unit 
Ammonia 


Unground, per unit ammonia **$6 UGE 


Digester Feed Tankage Materials 
Unground, loose ........ **$6.0046.% 


Liquid stick, tank cars... 3.50n 


Packinghouse Feeds 


Carlots, 
ber ton 
10% meat and bone scraps, bulk 3 90.0 
55% meat scraps, bulk... 19.00 
50% feeding tankage, with bone, bulk 95.0 
60% digester tankage, bulk 95.00 


80% blood meal, bagged. . ane . 112.0% 
65% BPL special steamed bone meal, bugged 65.0 


Fertilizer Materials 


Per ton 
‘High grade tankage, ground 
BOGEET GEMIBOTEE cc cccccccccccce $6.00 and 10cp 
Bone tankage, unground, per ton 37.50 @40.00y 
Hoof meal, per unit ammonia 7.00@ 7.2m 


Dry Rendered Tankage 


Per unit 
Protein 
Cake iseadehcbusntans *$1.25@1.9 
SED 6 oc oc enh ane cena tess ween nndun * 1.25@1.9 
Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed)............... 2.50@2. Tis 
Hide trimmings (green, salted)....... 1.75@2.0 
Sinews and pizzles (green, salted).... 1.75@2.0 
Per tos 


Cattle jaws, skulls and knuckles 
Pig skin scraps and trim, per Ib............. 


Animal Hair 


Winter coil dried. per ton...............-5. $100.0 
Summer coil dried, per ton. . ney 75.0 
Cattle Switehes 2... .cccccccccccccccccccces 4@54 
Winter processed, gray, Ib..............0.5. 12@23 
Summer processed, gray, Ib............6050e0es ™% 





*¥.0.B. shipping point. ax—asked 
**Quoted del'd basis. 


n—nominal 





lower than last week. Acidless tallow 
oil was quoted at 18%%c. Prices are l.c.l., 
in drums, delivered. 


NEATSFOOT OIL: Quotations on 
pure neatsfoot oil showed some strength 
as this item is quoted at 34c, or 2c 
higher than previous week. However 20- 
deg. neatsfoot is quoted at 4lc this 
week, or 2c lower. Trading on these 
items continues to be light. 


HORSE MEAT PURCHASED 


After receiving offers of 28,000,000 
lbs. of canned horse meat, the Produe- 
tion and Marketing Administration, 
U. S. Department of Agriculture, has 
bought 6,600,000 lbs. at an average 
price of 13.75c, delivered to the packer’s 
nearest port. The meat will be used for 
relief feeding in Europe under the Ev- 
ropean Rehabilitation Program. 














FRENCH 
HORIZONTAL 
MELTERS 


Are 
Sturdily 
Built. 


Cook Quickly 
Efficiently. 


PIQUA, OHIO 








THE FRENCH OIL MILL MACHINERY CO. 
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Builders of Dependable 

Machinery Since 1834 

Cut Grinding Costs—insure more uniform grinding—reduce 
power consumption and maintenance expense—provide in- 
stant accessibility. Stedman’s extreme sectional construc: 
tion saves cleaning time. Nine sizes—5 to 100 H.P.—capaci- 
ties 500 to 20,000 Ibs. per hr. Write for catalog No. 310. 


STEDMAN’S rounpry & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U. S. A. 
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| VEGETABLE OILS 


VEGETABLE OILS: Trading in vege- 
table oils was nominally active, with 
increased prices on practically all items, 
ranging from 2 to 2%c higher than last 
Thursday. 

Authorization to import 5,000 metric 
tons of palm oil without restrictions as 
to end use, was announced yesterday by 
the U. S. Department of Agriculture. 
Probable uses of this item will include 
the manufacture of soaps. 

PEANUT OIL: Thursday’s price of 
32%ec, paid, Southeast was 2c higher 
than that recorded for this item a week 
earlier. Some sales were made at this 
level. 

SOYBEAN OIL: The price of 25c was 
paid May 6, basis Decatur, which was 
lc over the asking price of last Thurs- 
day. 

CORN OIL: At 32c nominal, this item 
was steady to at least 14%c higher than 
a week earlier. 

COCONUT: Thursday’s price of 23 %e 
asked, Pacific Coast, was unchanged 
from the nominal quotations of last 
week. 

COTTONSEED OIL: Prices displayed 
continued strength throughout this 
week with substantial increases regis- 
tered in practically all selling contracts. 
Futures trading was fairly active, with 
no apparent hedging at the current ad- 
vances. Valley, Southeast and Texas 








crude all sold May 6 at 33c pd., or 2%c 
higher than a week earlier. Quotations 
on the N. Y. futures market the first 
four days of the week were reported 
as follows: 


MONDAY, MAY 3, 1948 


Open High Low Close Pr. el. 
May 35.00 33.85 *35.00 33.50 
July 30.15 28.70 29.85 
Sept 25.75 24.50 25.30 
Oct 24.00 24.00 *23.90 
Dec. ses 2 23.50 23.50 *23.00 3. 
Jan., °49 3.4 *23.00 23.00 
Mar., ‘49 #23.00 *23.00 23.00 





Total sales: 80 contracts. 


TUESDAY, MAY 4, 1948 











May ...*34.00 39.50 37.50 *37.50 
July 30.00 31.45 30.00 31.40 
Sept .*25.50 26.00 25.60 25.80 
Oct 24.26 24.25 *24.00 
Dec. 23.25 23.25 °23.25 
Jan., 49 . *23.00 *23.00 
Mar., °49...*23.00 see +23.00 23.00 
Total sales: 152 contracts 
WEDNESDAY, MAY 5, 1948 
May 138.90 38.50 38.00 *37.50 37.50 
July 33.25 31.25 $1.40 
Sept *2 27.00 25.60 25.80 
Oct 24.90 24.75 24.00 
Dec 23.90 23.90 23.25 
Jan., '49 +234 23.00 
Mar., '49 723.00 23.00 





Total sales: 186 contracts. 


THURSDAY, MAY 6, 1948 









May .. *37.00 38.75 38.50 

July . . - *32.40 33.60 32.70 ‘ 
Sept. . . *26.00 26.70 26.30 *26.30 
Oct. . *2 25.50 25.05 *24.90 
Dec 25 28.00 . 


28.00 
dJan., °49.... On ee 
Mar., '49...+23.00 . ° 

Total sales: 85 contracts 
*Bid. *Nominal. tAsked 








More than 40 sausage and meat prod- 
uct formulas were published by the Pro- 
VISIONER during 1947. 











COMPLETE SYSTEMS 


MEAT TRACKING SYSTEMS t 
OVERHEAD TRACK SCALES b 
MEAT HOOKS and TROLLEYS : 
SWITCHES - SHELVING R 
ELECTRIC and CHAIN HOISTS b 
MONORAIL SYSTEMS : 
CRANES - TROLLEYS i: 


FABRICATED ee 
OR ERECTED 


“ao vuvvcC oO 








“a —-m ow 














N4<Z 


Melrose 5-1686 . 
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For Information 
PHONE or WRITE 


NEW YORK 
© TRAMRAIL CO. INC. 


345-349 RIDER AVE. 
New York 51, N.Y. 





ate 


Ammu vPTPaon 





ere ee 








Yes, 


because they 
longer, 
maintenance time. 
Order a supply today 
—prove to yourself 
what hundreds. of 
meat processors have 
already discoveied. 


THE JOHN J. FI)ETPPS§ company 


AMERICAN BUILDING. CINCINNATI! 2, OHIO 





MARCH MARGARINE TAX 


Taxes paid on oleomargarine during 
March 1948 and 1947, as reported by 
the Bureau of Internal Revenue: 

Mar Mar 

1948 1947 
Excise taxes (including 
special taxes) .. $904,130.16 $493,069.46 
Quantity of product on which tax was 


paid during March, 1948 and 1947: 


Mar Mar. 
1948 1947 
Oleomargarine, colored, lbs.. 6,730,627 2,908,921 


Oleomargarine, uncolored, 1bs.63,921,000 67,154,200 


PROCESSED OILS TAXES 


Taxes collected on coconut and other 
processed vegetable oils in March 
totaled $2,498,146.26, compared with 
$1,075,339.22 in March, 1947, reports 
the U. S. Treasury’s Bureau of Inter- 
nal Revenue. 


VEGETABLE OILS 


Crude cottonseed oil, carlots, f.o.b. mills 
Valley 44pd 
Southeast ° 33pd 
Texas . 33pd 
Soybean oil, in tanks, f.o.b. mills 
Midwest 
Corn oil, in tanks, f.o.b. mills 32n 
Coconut oil, Pacific Coast 
Peanut oil, f.0.b. Southern points 
Cottonseed foots 
Midwest and West Coast 6abYwax 
East 6@ blyax 


OLEOMARGARINE 


Prices f.o.b. Chgo 


White domestic, vegetable. ............. 3u 
White animal fat 40 
Milk churned pastry 3y 
Water churned pastry 38 
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HIDES AND SKINS 





Packer hides irregular, with easier 
tone and light trade—Native and 
branded steers sell 2c down in lim- 
ited way—Light cows down lc from 
early sales—Packer light calf holds 
early 5c advance, heavy calf losing 
early 2'%c gain—Packer kips sell 
steady. 


Chicago 


PACKER HIDES.—The volume of 
business continued light in the packer 
hide market this week, with offerings 
too light to afford any conclusive defini- 
tion of the market on most descrip- 
tions. However, an easier tone devel- 
oped, with tanner buyers less inclined 
to reach for hides and hide futures 
easier. Reported sales so far total a lit- 
tle under 30,000 hides, including about 
3,000 at the close of previous week. 

Native steers sold steady early, later 
easing back %c; extreme light native 
steers sold down 4c, later moving back 
up a full cent on sales of southern take- 
off. Limited trading was done in heavy 
branded steers at 4c under last actual 
trading price, but 1%c under prices 
packers asked at the close of previous 
week. Heavy native cows sold in a lim- 
ited way at steady price. Light cows 
sold %c higher early, later dropping a 
cent from the top. Limited trading was 
reported in branded cows at steady 
price for Aprils, and usual discount for 
earlier take-off. 

The prospect of a threatened railroad 
strike next week, a possible strike of 
livestock handlers locally, and also the 
extension of the packing house workers’ 
strike to outside plants, were also dis- 
turbing factors. 

One packer early this week sold 4,800 
April all-light native steers at 28'4c, 
with no recent comparable trading in 
this description. One lot of 1,400 April 
mixed light and heavy native steers sold 
steady early at 28c; later, the Associa- 
tion sold 3,000 Aprils at 2744c or “%e 
down. 


A few extreme light native steers 


were included in a car with northern 
light cows early at 3l1c, or %c off; later, 
one packer sold about 4,400 Jan. 
forward extreme light natives from two 
southern operating plants at 32c, or a 
cent advance. 

Branded steers were offered early at 
27'*c for butt brands, in line with pre- 
vious week’s advance on native steers, 
and later 27c was asked. An outside 
packer finally sold a car Apr.—May butt 
brands at 26c, and a car Apr.—_May 
Colorados at 25%c; the desire to clear 
out holdings in view of the general 
strike uncertainty was credited as being 
a factor. On this basis, heavy Texas 
steers are quotable nominally at 26c, 
light Texas steers also at 26c. One 
packer moved extreme light Texas steers 
at 30c, with no recent comparable trad- 
ing in this description; these moved 
from two southern operating plants. 


The Association sold 1,200 April 
heavy native cows early at 28c, steady 
with previous week; no later trading so 
far in this description. 

One packer sold 1,800 April northern 
light native cows early from a low 
grubbing point at 31c, steady with price 
paid previous week for lighter average 
River point take-off. At mid-week, an 
outside packer sold 1,800 Apr—May 
northern light cows at 31c; another out- 
side packer sold 1,800 Aprils at 30'%c; 
the Association sold 4,400 April Chgo. 
take-off at 30c. 

Late last week, one packer sold 1,300 
River point Feb.Mar. branded cows 
from a closed plant at 27c; the Associa- 
tion sold 1,400 April Chgo. take-off at 
28c, steady for dating. Activity so far 
this week has been confined to the sale 
of 700 Feb.—Mar. branded cows from a 
closed plant at 27c. 

There has been no action on packer 
bulls since the sales previous week basis 
18%c for native and 17\%4c for branded 
bulls, previously reported. 


Cattle slaughter declined slightly dur- 
ing the week ended May 1, inspected 
slaughter being estimated by the USDA 
at 238,000 head, three per cent under 





the 245,000 of previous week, and 2 
per cent under the 307,000 of same 
week a year ago. 

Calf slaughter was estimated at 152. 
000 head, four per cent under the 158. 
000 of previous week, but six per cent 
over the 143,000 of same week las 
year. 

The final estimate of shoe production 
during Feb. was 40,229,000 pairs, 12 
per cent under the 40,731,000 of Jan, 
and 5.2 per cent more than the 38,255, 
000 reported for Feb. 1947. 


OUTSIDE SMALL PACKER.—In the 
absence of packer hide offerings in any 
quantity, tanner buyers have been de. 
pending upon the small packer market, 
which is quoted in a general way ina 
range of 23@27c, selected, trimmed, 
with brands a cent less. Some 55-lb, 
avge. hides sold late this week at 22%, 
flat, for natives and brands; 46—48 Jb, 
avge. hides are salable around 26@ 
261%4c, and very light southwestern 
hides around 40-42 lb. avge. around 
27%ec. Small packer bulls have been 
selling at 144%@l165c, basis natives. 

PACIFIC COAST.—The trading by 
larger killers in the Pacific Coast mar- 
ket, mentioned here last week, grew to 
a total of about 20,000 April hides, at 
26c for cows and 24c for steers, flat, 
f.o.b. shipping points, and market re- 
ported fairly well sold up that basis. 

PACKER CALF AND KIPS.—Pack- 
er heavy calf moved up 2%c, and light 
calf 5c, at the close of last week; one 
packer sold 16,000 April St. Louis calf 
at 62%c for heavies 942/15 lb., and 
57%c for lights under 9% lbs. At mid- 
week, heavies lost their advance and 
spread is now very little over lights. 
One packer at mid-week sold 7,500 April 
northern calf at 60c for heavies and 
57%c for lights; another sold 8,000 
April River points at 60c for heavies 
and 55c for lights. 

Packer kips sold in a moderate way 
at steady prices for southerns. Trading 
in northern kips, previous week, was at 
40c for northern natives and 35c for 
over - weights, Nov.-Dec. production, 
with brands at usual 2%ec discount in 
each instance. This week, one packer 
sold 5,800 Jan.-Feb. southern kips, at 
37%ec for southern natives and 32% 
for over-weights, steady with prices 
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@ Are you using the right 
grade, the right grain, the 
right amount of salt? 
Does it meet your needs 
100%? If you're not sure, 
we'll gladly give you the 








ITS JOB! 


answers based on your in- 
dividual 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. Iy-12. 


SALT 


requirements. 





DIAMOND CRYSTAL SALT ‘™S°™ satus cuore 
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COOKING TIME REDUCED 





readily yields fat and moisture content. 
ing time saves steam power and labor. There'san M&M 
HOG of the size andtype to meet your requirement. Write 


@ MITTS & MERRILL 
1001-51 S. WATER ST., SAGINAW, MICH. 


33% BY GRINDING 


IN THE 


M&M HOG 


CUTS RENDERING 
COSTS 


Reduces fats, bones, car- 
casses etc., to uniform 
fineness. Ground product 
Reduced cook- 
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id last week for southerns. Another 9 1 
d 2 ker sold 2,500 southern over-weights 
same § this week at 324ec, steady; brands sold 
at 2%c discount. 
152, Regular slunks were bid up to $3.00 . 
158,- this week; most packers were without N. Y. HIDE FUTURES FRIDAY S CLOSINGS 
cent § offerings but one packer sold 10,000 MONDAY, MAY 3, 1948 Provisions 
last # yay or later production at $3.00 each. Open High Low Close ; ~< 
‘ June ........28.75 28.75 28.45 The live hog top of $22.00 at Chicago 
Hairless are quoted $1.00@1.10. Sept. ........26.50b 26.70 26.35 Friday w 50c higher th he 
ction HEEPSKINS.—Dry pelts are want- Dee. ....--.-24.-40b 24.70 24.40 riday was 50c higher than a week 
s > NS. y peit Mar. ........23.20b 23.55 23.55 earlier, while the average was up 25c at 
Z 12 ed at 27@28c, Chgo. Beso .~ _ Closing 5 to 60 points lower; sales 33 lots $18.65. The trend in provision prices 
an, ls but offerings limited. acker é Me: et : 
wools . 7 
255. ings and stdéck suitable for mou- SUaeaae, ppd ‘, oe eee — mixed but mostly steady. Friday 
> & shearling ‘ ' . June ........28.45b 28.90 28.80 28.75b prices were: Under 12 pork loins, 50@ 
Lae eS eee ined cane empved Dees 840s 3490-3480 Baroy 51; 10/14 green skinned hams, 46@47; 
n the tion. Four or five mixe ne Mar. teens 28.250 23.65 23.65 23.60b Boston butts, 39@40; 16/down pork 
’ any Ags a a ory kage = Closing 20 to 35 points higher; sales 38 lots. shoulders, 291% @30; under 3 spareribs, 
n de 00, NO. nme» Mireles “rng 1948 38@39; 8/12 fatbacks, 16%@17%; 
rket, § Fall clips at $4.15 with $4.20 now asked, June 27.70 27.70 regular pork trimmings, lesa: 18 
in a § and genuine Spring lambs at $3.15 each. Der. weiss: 2463 33:73 33. 13b 20 DS bellies, 25% 4/6 green picnics, 
med, Pickled skins are quoted up to- $12.00 EE apy eds 22.70n 32%; 8/up green picnics, 28@29% 
55-Ib, | per doz. for Spring lambs, ranging down Closing 90 to 1.05 lower; sales 67 lots — i P cine 
2%, F to $8.00 for old skins, straight run of THURSDAY, MAY 6, 1948 Cottonseed Oil 
48 lb, § packer apes | “ans gon -_ - ~~ ale ae sa ee ree Closing prices for cottonseed oil fu- 
26@ § are quoted aroun a = 24.59) 24.50 tures Friday at New York were: May 
stern § weight basis. peek deeagen ee ectear ce ae Se 78-59) 27.90b, 28.95ax; July 33.35; Sept. 26.05; 
Closing 65 to 105 higher; sales 46 lots 
round . Oct. 24.15b, 24.50ax; Dee. 23.25b, 
bem June — y= OO nti 24.00ax; Jan. 23.00n; Mar. 23.00n. Sales 
. CHICAGO HIDE QUOTATIONS Sept 26.65 26.20 26.60. totaled 69 lots. 
nds 30520 24.77 24.5 4.77 
ie by PACKER HIDES ate se oieuc = — we 
mar- Week ended Previous Cor. week, Closing 11 te 25 higher: sales 49 lots 
ew to May 6,48 Week 947 OLEO TAX BILL SENT TO 
; owe @27% fa 23 22 22% 
es, at Dy. Tex. airs. © @26n GNA 19 G19 FRIENDLY SENATE GROUP 
y. butt 2 - 
tre fea: G4, ema ay CHICAGO HIDE MOVEMENT — By winning a vote to send the oleo 
is. Ex-light Tex. ; aay ae Receipts of hides at Chicago for the tax repeal bill to the friendly finance 
Pack: ff Brd'd cows..28 Goeyn 28 O28% 21% 422 week ended May 1, 1948, were 5,329,000 committee, which is expected to give the 
liek wry. Bat. cows. S ~ os =>, 212 = lbs.; previous week 5,957,000 lbs.; same measure early approval, its supporters 
wen Dit bulls. = @18% ~~ @8ig— @isig = Week 1947, 8,215,000 Ibs.; 1948 to date in the Senate hope to keep pushing the 
valf Nee evar ST%GO0 52% 00 ” 62% 4 és 118,216,000 lbs., same period 1947, 137,- bill forward for a decision by the upper 
. ‘a Kips, Nor. nat. as, a0, a0 573,000 Ibs. chamber in the near future. By a vote 
, an . Nor. b @3i% a3i @3i . . - € hie : <_. 
mid Saks ‘reg. «3.00 2.00@2.35 3.23 Shipments of hides from Chicago by °1,47 to 30, the Senate reversed te pee 
. i Stunks, hrls..-.1.00@1.10 1.00@1.15 1.00@1.10 ail for the week ended May 1, 1948 siding officer, Senator Vandenberg, and 
ights CITY AND OUTSIDE SMALL PACKERS were 5,657,000 Ibs.; previous week 6,- S@nt the bill to the oncom group setae 
Ao [Eistta'sc 2 $2 8 $2 WYSe 176,000 The; same week last year, 11, than to the agriculture committes, 
: and & Mttbulls......14%@15 15 @16 15 @i6 229,000 lbs.; 1948 to date 85,422,000 A coalition of Senators from vege- 
8,000 Bf talfskine -.143'@50 © 38 @adon 53 @st% ‘Ibs.; same period last year, 195,460,000 _ table oil producing states and industrial 
veal . | Kips, nat. ....30 @32n 26 @28n 30 @32 lbs. areas provided the majority that won 
wh | ~~ ee Se So 3 scammed the first test for the bill in the Senate. 
- All packer hides and all ealf and kipskins quoted : 
saad | Soca'wicticd immed "et snes qhoted'aet” = LIVESTOCK CAR LOADINGS 2 
vas at COUNTRY HIDES A total of 173,506 cars were loaded CHICAGO PROV. SHIPMENTS 
ic for —. “2 "Gian i2 “arian 12 *@is” with livestock during the week ended Provision shipments by rail from Chi- 
ction, Calfskins .....29 @30n 26 @27n 38 @40 April 24, 1948, according to the Asso- cago for the week ended May 1: 
nt in Kipskins toe0e BB @23n 21 @22n 23 @2i ciation of American Railroads. This wrod feel ’ a 
ochal OC nagate hides and skins quoted on flat trim- was a decrease of 64,578 cars from the . May 1 ote tem 1947 ‘ 
ps, at SHEEPSKINS, ETC. same week a year earlier and a decrease = (Urn Meats, 9 000 18,086,000 15,124,000 
32 ee Pkr, shearlgs.. @3.50 3.25@3.50 2.00@2.15 of 114,845 cars from the same week of sates 086, 124, 
sai Dry pelts...... 27 @28 27 @28 26% @27 9 pounds . .23,912,000 22,405,000 43,596,000 
prices Horsehides ....8.75@9.75 8.50@9.75 7.25@8.25 1946. Lard, pounds . 4,226,000 3,519,000 6,934,000 
H. H. EDWARDS, INC. DRESS UP your PRODUCT WITH 
ENGINEERS & CONTRACTORS NATURAL 
Furnished and Installed CASINGS 
TROLLEYS © SCALES ¢ RACKS 
. 
MEAT PACKING EQUIPMENT Berth. Levi & Co., Inc. 
MATERIAL HANDLING EQUIPMENT ee eee 
CRANES © HOISTS * MONORAIL ||| |__ “THE CASING HOUSE” | 








NEW YORK®* CHICAGO * LONDON *BUENOS AIRES *® AUSTRALIA ® WELLINGTON 


246 W. I4th St. New York Il, N. Y. 


























The National Provisioner—May 8, 1948 Page 59 


1948 








It’s Gass for convenience... 


O*. of the most important reasons for 
the wide-spread preference for glass 
packed products is their convenience. For 
glass containers are easy, quick and safe to 
open, easy to use, easy to reseal repeatedly. 
ela bam olaele lta teae iM ol Mil -toli-t> Melle ME -1a7-Te| 
right from the container and it is never neces- 
sary to transfer leftovers to other containers 
for safekeeping. The transparency of glass 
simplifies shopping, affords a quick visual 
inventory, and warns when it's time to re- 
order. Pack your products in glass and take 
full advantage of the merchandising value 
of Convenience. 


é 


CONTAINERS and CAP6 








PRODUCTS OF 
ANCHOR HOCKING GLASS 
CORPORATION 
LANCASTER, OHIO 


AND IT’S 


FOR MAXIMUM CONVENIENCE 
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LIVESTOCK MARKETS cc, sown 





PMA PLANS SUPERVISION OF PACKERS’ "DIRECT" 
SCALES AND LIVESTOCK WEIGHING PRACTICES 








N a recent summary on Packers and 

Stockyards Act developments, M. J. 
‘ook of the Production and Marketing 
dministration, USDA, reported that 

connection with its supervision of 

ighing at public markets, the live- 
stock branch of PMA has made plans to 

end supervision to the weighing fa- 
ilities and practices that packers em- 
oy for livestock they buy direct from 

oducers at their plants or at country 
aying stations. 

More than 800 packers’ scales will be 
ssted and inspected under this pro- 

am. In addition, steps will be taken to 

sure maintenance of proper weighing 
tandards and practices by packers. 

To make market weighing equipment 
nore adequate and reliable, stockyard 
perators are required to replace obso- 
ste with modern scales. They are en- 
couraged to provide indicators and 
ther refinements to facilitate accurate 
alancing and speedy weighing. They 

encouraged to substitute weigh- 
beams with 5-lb. graduations for old 
beams with 10-lb. graduations, and to 
eplace old carload-capacity scales with 
mall, high-precision scales for weigh- 
ing single animals or small lots. A 
umber of dial-type scales with electric 
‘icket-printing elements are in use at 
everal markets and the performance 
these installations is being studied to 
etermine whether they have advan- 
lages worth extending to all stockyard 
tales. At present, in cooperation with 
hanufacturers of electronic measuring 
nstruments, PMA scale engineers are 
xperimenting with a device which will 
entirely automatically—weigh the 
bad, record the weight, and balance the 
tale after each draft. 


Noting that many of the newcomers 
ho entered the meat packing business 


under wartime conditions, have not been 
able to continue to operate so profit- 
ably, Cook stated that failure by these 
packers to pay for livestock purchased 
at public stockyards has increased 
greatly. PMA has been working closely 
with trade organizations at the public 
markets to hold such losses to a mini- 
mum. There is no authority under the 
act for requiring bonds from packers to 
assure payment for livestock purchased. 
However, at PMA’s suggestion, the sell- 
ing agencies at many markets have 
taken uniform action to require packers 
of uncertain credit standing to furnish 
bonds covering their livestock pur- 
chases. Although agencies at a few 
markets have suffered heavy loss be- 
cause war-born packers failed to pay 
for livestock purchased, the market in- 
terests have absorbed the losses instead 
of passing them on to their livestock 
producer-patrons. 


Cook reported that regulation of 
packers during the last few years has 
centered on their buying operations. 
The primary aim in this has been to 
break any relations, existing between 
packers-buyers and commission firm 
employes or others at the public mar- 
kets, that tend toward (1) regular 
channeling of livestock to certain pack- 
ers, or (2) favoring of certain packers 
over other buyers. Action has also been 
taken to eliminate other market prac- 
tices that have had the effect of restrict- 
ing or limiting competition when buy- 
ers bid on producers’ livestock. 


For example, selling agencies have 
had to stop recognizing “turn systems.” 
Under such systems, the buyers of cer- 
tain packers were given “first turn” or 
“first privilege” to bid on livestock be- 
fore it was offered to other buyers. 
Everything possible is being done to as- 


sure open competitive conditions for the 
buying of all kinds of livestock at all 
public markets. According to PMA’s in- 
terpretation of the act, all the packers, 
dealers, and other buyers operating at 
public markets must compete against 
one another in bidding on producers’ 
livestock. They must not cooperate in 
any way in furtherance of their buying 
activities. 

In its trade practice work under the 
act, PMA concentrated last year on ob- 
taining improvement in the quality of 
the selling services furnished to pro- 
ducers and on eliminating any market 
practices considered detrimental to the 
interests of livestock producers or other 
patrons of the public markets. 


PMA marketing specialists regularly 
observe the operations of registered 
commission firms. As a part of the 
regulatory supervision, accountants 
periodically make thorough audits of 
the records that commission firms and 
dealers must keep, under the act. Par- 
ticular attention is paid to relations ex- 
isting between commission firm em- 
ployes and dealer speculators or meat 
packers. 


KINDS OF LIVESTOCK KILLED 


The classification of livestock slaugh- 
tered under federal inspection during 
March as reported by the U. S. Depart- 
ment of Agriculture. 

Mar Feb Mar 

1948 1948 1947 

Per Per Per 

cent cent cent 
Cattle 

Steers N}.6 46. 

Heifers q 13. 

Cows .. : 36. 

Cows and heifers. . 2. bo. 

Bulls and stags..... 2. 2. 

Canners and cutters’ 2. 16.! 

Hlogs 

Sows 

Barrows and gilts. 1 

Stags and boars... cos & 


Sheep and lambs— 


Lambs and yrigs... 94.4 
Sheep . 5.6 


‘Included in all cattle classifications 
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KENNETT-MURRAY 


LIVESTOCK BUYING ORGANIZATION 


Louisville, Ki 
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Order Buyer of Live Stock 
L. ii. MeMURRAY. Ine. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 
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H. L. SPARKS AND COMPANY 














If it’s hogs you want we can furnish a single deck 
or a train load. We sell stock pigs. 
PURCHASING AGENTS FOR ALL CLASSES OF LIVESTOCK 


NATIONAL STOCK YARDS, Ill. PHONE 


BRIDGE 6261 
iL. D. 518 


BUSHNELL, ILL., AND OTHER POINTS 











OURBON STOCK Yarvs LOUISV 


E TELEPHONES: JACKSON 6492-183 


| |, | 


ORDER p, 


Wi ii), 


« AE: 


EA 
Zz 


tR 
aN 


ILLE 6, KENTUCKY 
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CHAS. E. LEE 


INCORPO 


SOUTH ST. PAUL, MINNESOTA 


LIVESTOCK CO. 


RATED 


Order Buyers 


La Salle 4666 








For Sewice aud Dependability 
E. N. GRUESKIN Co. 


CATTLE ORDER BUYERS 
SIOUX CITY, IOWA e TELEPHONE: 8-4433 


ON THE SIOUX CITY MARKET SINCE 





1916! 








LIVE STOCK BUYERS—COST GUIDE DATA 


At any given Live Cost and Yield Percentage, with 
differential (as explained) gives the Dressed Carcass Cost. 


in use throughout the Country. $3.00 Postpaid. 
Cc. F. WELHENER 


739 Belmont Park No., 


Dayton 5, Ohio 














BEEF - PORK- LAMB 
VEAL: OFFAL 


ay 
eg 


VT OMA 


QHNMMADUA 


GREE, BOL 


Gall Inquiries Welcome 
SH WA 


POEARAK TS 


w 





| 


“a, 






LIVESTOCK PRICES AT LEADING MARK 


on Wednesiy 
Marketing 


Livestock prices at five western markets 
May 5, 1948, reported by the Production & 
ministration: 


HOGS (Quotations based on 















hard hogs) St. L. Natl. Stk. Yds. Chicago Kansas City Omaha St, Pay 

BARROWS AND GILTS 

Good and Choice: 
120-140 Ibs...... $16.26-18.50 $17.00-19.00 $.......... $.........- . seal 
140-160 Ibs...... 18.25-20.25 18.00-21.00 18.75- 16.75-17.75 1800-19. 
160-180 Ibs... ... 9.75-21.00 18.00-20.50 18.00-%, 
180-200 Ibs...... 20.50-21.00 19.50-21.00 20.00.99 
200-220 Ibs...... 20.50-21.00 20.00-21.00 20.50 only 
220-240 Ibs . 20.00-21.00 19.50-20.75 19.00.95 
240-270 Ibs 18.50-20.25 iu 18.00-20.50 17.25.19, 
270-300 Ibs...... 17.00-18.75 ‘1 5-18.25 16.00-18.75 16.2178 
300-330 Ibs... 16.00-17.50 16.00-16.75 .25-16.50 15.50-16.50 15.50-16: 


330-360 Ibs. 15.75-16.50 15.75-16.50 §.25-16.75 15.00-16. 


















15.00-45 3 
Medium: 
160-220 Ibs 17.75-20.25 18.00-20.00 19.00-20.00 17.00-20.00 18.5049 
SOWS: 
Good and Choice: 
270-300 Ibs...... 14.50-14.75 00 13,00 oy 
300-330 Ibs. 5.25-15. 14.25-14.50 OO 13.00 a) 
330-360 Ibs.. 5.00-15.2 14.25-14.50 00 18.00 oly 
260-400 Ibs. . 14.75-15.25 14.00-14.25 3.75 12.50-134 
Good: 
400-450 Ibs. 14.50-15.25  18.50-14.00 13.75-14.25 13.00-13.50 12.50 qh 
450-550 Ibs. . 14.00-15.00 13.00-13.50 13.75-14.25 13.00-13.50 12.50 on 
Medium: 
PIGS (Slaughter) 
250-550 Ibs... 13.00-15.00 11.00-13.00 13.50-14.50 12.50-13.50 12.00-28 
Medium and Good: 
90-120 Ibs...... 13.25-16.50 15.00-18.00 
SLAUGHTER CATTLE, VEALERS AND CALVES: 
STEERS, Choice: 
700- 900 Ibs..... 30.50-32.00 29.50-31.50 29.50-31.00 29.50-31.00 29.00-31M 
900-1100 Ibs..... 31.00-2 0 30.50-32.00 30.25-31.50 29.50-31.50 29.50-3Lm 
1100-1300 Ibs..... 31.00-32.50 29.50-32.00 30.25-31.50 29.50-31.50 29.00-31m 
1300-1500 Ibs..... 30.00-32.00 29.00-31.75 29.50-31.00 29.00-31.25 28.50-30.m 


STEERS, Good: 
700- 900 Ibs..... 
900-1100 Ibs... 
1100-1300 Ibs... . 
1300-1500 Ibs... .. 


STEERS, Medium: 


.50-30.00 
.00-30.50 : 
00-30.00 27. 
00-29.50 27 


.50-29..! 
75-30. 
)-30.25 
-75-29.5 


25.50-20. 
26.00-20.4 
26.00-20.4 
2550-28. 


torn 








AAAS 











700-1100 Ibs..... 25.00-28.00 23.50-27.00 23.50-27.75 24.25-27.75 24.00-260) 
1100-1300 Ibs... 25.50-28.00 23.50-27.00 24.50-27.75 25.25-27.75 24.00-26.0 
STEERS, Common: 

700-1100 Ibs. . 21.00-25.50 20.00-23.50 20.00-24.50 20.00-25.00 21.00-24.4 
HEIFERS, Choice 

600- 800 Ibs..... 30.00-31.50 29.00-30.50 29.00-30.00 29. 28.00-20.04 

800-1000 Ibs - 30.00-31.50 30.00-31.50 29.25-30.50 29.25 28.50-30,0 
HEIFPRS, Good: 

600- 800 Ibs..... 28.00-30.00 26.00-29.50 27.00-29.00 25.50-28.8 

800-1000 Ibs..... 28.00-30.00 26.50-30.00 27.00-29.25 25.50-28.9 
HEIFERS, Medium: 

500- 900 Ibs..... 24.00-28.00 23.00-26.50 22.50-27.00 24.00-27.75 23.50-255 
HEIFERS, Common: 

500- 900 Ibs.. - 20.00-24.00 19.00-23.00 19.00-22.50 19.00-24.00 21.00-2.% 
COWS (All Weights): 
eee / 24.00-25.75 21.50-24.00 21.50-23.50 21.50-29 
Medium 0-23. 22.50-24.00 19.00-21.50 19.25-21.50 19.50-2L% 
Cut. & com...... 17.00-21.50 17.00-22.50 15.50-19.00 16.00-19.25 16.00-199 
oo eae 14.00-17.00 14.00-17.00 12.00-15.50 13.00-16.00 14.00-16® 
BULLS (Yrls. Excl.), All Weights: 
Beef, good ...... 24.00-24.50 24.00-25.00 23.50-24.50 21.50-3.9 
Sausage, good ... 23.50-24.25 23.50-24.50 23.00-24.00 21.50-23% 
Sausage, medium. 22.00-23.50 22.50-23.50 21.00-23.00 20.00-2L.5% 
Sausage, cut. & 

er 18.00-22.00 19.50-22.50 17.00-21.00 17.50-20.M 





VEALERS (All Weights) : 


Good & choice... 25.00-30.00 27.00-30.00 23.00-28.00 23.00-27.00 25.00-30.0 
Com. & med..... 15.00-25.00 18.00-27.00 15.00-23.00 16.00-23.00 16.00-2." 
Cull, 75 Ibs. up.. 10.00-15.00 14.00-18.00 10.00-15.00 14.00-16.00 12.00-16. 


CALVES (500 lbs. down): 


Good & choice... 25.00-28.00 25.00-28.00 23.00-26.00 22.00-28.% 





Com. & med..... 17.00-25.00 18.00-25.00 15.00-23.00 16.00-22. 
GD osccceces 10.00-17.00 14.00-18.00 10.00-15.00 13.00-16.# 


SLAUGHTER LAMBS AND SHEEP:' 
LAMBS (Wooled) : 





Good & choice*.. 25.75-26.75 26.00 0 25.75-26.75 25.50-26.50 25.25-260 
Med. & good*.... 22.25-25.50 22.50- 5 24.00-25.50 22.25-25.50 21.50-2.0 
Common ........ 18.50-21.75 19.00-21.50 20.75-21.75 18.50-22.00 17.50-21% 
YRLG. WETHERS:? 

nh. cok dees c¥s  ewddicwede. desstiusae asdes 
Ee Roepe cnesn 6 thERECeh bk sendeeeax oceus 4 

EWES:? 

Good & choice*.. 11.50-12.50 11.25-12.00 12.00-12.50 11.50-12.50 12.00-13m 
Com. & med..... 10.00-11.00 8.00-11.00 9.50-11.75 8.00-11.50 8.50-117 


*Quotations on wooled stock based on animals of current seasonal markt 
weight and wool growth, those on shorn stock on animals with No. 1 and 2 pelts 

*Quotations on slaughter lambs and yearlings of Good and Chaice grades and i 
Medium and Good grades and on ewes of Good and Choice grades as combined 
resent lots averaging within the top half of the Good and the top half of 
Medium grades, respectively. 

Quotations on wooled basis. 
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FEWER LIVESTOCK PER 
100 PEOPLE IN COUNTRY 


The sharp decrease in livestock num- 
bers in recent years can best be meas- 
ured by comparing the number of live- 
stock per 100 persons in the United 
States, the American Meat Institute 
pointed out recently. On January 1, 
1948, there were 54 cattle and calves 

r.100 persons, compared with 62 in 
1944, and with 97 at the all-time peak 
in 1888. There were 24 sheep and lambs 
per 100 people, which was a drop from 
42 in 1942, and compares with 124 for 
the all-time peak in 1867. Hog numbers 
totaled 38 per 100 persons, compared 
with the recent peak of 61, and with the 
all-time peak of 94 in 1872. 


Livestock Per 100 Persons in the United States 


All Cattle All All 
Period & Calves Sheep Hogs 
1948 54 24 38 
Recent Peak 62(1944) 4211942) 61(1944) 
Low Year .-48(1928) 92411948) 93111945) 


All-Time Peak Year.97(1888) 124(1867) 94(1872) 


LIVESTOCK AT 66 MARKETS 


Receipts and disposition of livestock 
at 66 markets for March, 1948, com- 
pared with March, 1947: 


CATTLE (EXCLUDING CALVES) 








Total Local Total 
receipts slaughter shipments 
March, 1948 671,809 560,883 
March, 1947 .. 1 914,133 808,909 
Jan.-Mar., 1948... 2,258,194 1,596,574 
Jan.-Mar., 1947 ...5,119,353 2,763,616 2,288,809 
S-yr. av. 
“(Mar., 1943-47) .1,527,194 756,716 761,496 
CALVES 
March, 1948 .... 155,744 
March, 1947 183,543 
Jan.-Mar., 1948 1, . 8 466,420 
Jan.-Mar., 1947 . . .1,533,869 966,238 542,589 
i-yr. av 
(Mar., 1943-47) 456,442 286,637 161,262 
HOGS 
March, 1948 2,308,932 1,491,821 271 
: q one 


March, 1947 








Jan.-Mar., 1948 5,307,311 2 183 
Jan.-Mar., 1947 . 5,406,889 2,373,909 
b-yr. av. 

(Mar., 1943-47) 2.822.307 1,988,626 830,028 


SHEEP AND LA 
March, 1948 .. -1,259,262 
March, 1947 ay x 
Jan.-Mar., 1948 .. .3,942,190 2,1 






72,465 * 
Jan.-Mar., 1947 4.369543 2,277,519 2,090,076 
5-yr. av. 
(Mar., 1943-47) .1,616,837 921,154 701,683 


MARCH TRUCK RECEIPTS 


The USDA reports the total salable 
receipts and drive-ins at 66 markets in 
March as follows: 


TOTAL SALABLE RECEIPTS 
Mar., 1948 Mar., 1947 


Cattle ... _ a .-- 1,070,822 1,452,347 
dds Cae 5ntie doo 331,629 418,290 
Hogs ... — socese ckgpene 1,343,045 
Sheep ‘ acon 742,986 794,847 





Cattle .. ‘ bs 6 1,147,534 
Calves : 5, ae v3 BS5, 818 
Ses b0 0.2 : saae 74 1,421,915 
Sheep ... — ‘ : 4: 39 412,175 


Note: Total secuipte represent livestock move- 
ments at the specified markets, including through 
shipments and direct shipments to packers when 
sueb shipments pass through the stockyards 

USDA reports drive-in receipts con- 
stituted 74 per cent of the cattle, 77.9 
per cent of the calves, 74.8 per cent of 
the hogs and 33.6 per cent of the sheep 
and lambs received in March, com- 
pared with 65.3, 72.5, 70.5 and 31.9 per 
cent, respectively, in March 1947. 
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Roll Branders for Perfect 
Identification of Sausage 




















Handsome, perfect identification of sausage is easy 
with Great Lakes equipment! One sweep of the roller 


does the job—gives identification from end to end, 


adds extra sales appeal to 
natural casing sausage, protects 


against substitution. 


marking die, self-inking fountain roller, enclosed 


No. 152 Sausage Roll Brander has electrically heated 











heating element, hardwood handle. Hand engraved BRANDING INKS 


straight dies or concave dies (any design or wording) 


Made in our own plant for 


for large or small sausage. Costs only $50 complete _—this and other branding 


equipment Stronger 


with one die; extra roller dies $30 each. Order now! better, lower cost! 





2500 IRVING PARK ROAD 





GREAT LAKES STAMP & MFG. CO. 


CHICAGO 18, ILLINOIS 
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SLAUGHTER 
REPORTS 


Special reports to the NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 13 centers 


for the week ended May 1, 1948. 
CATTLE 
Week Cor. 
Prev. week, 
week 1947 
Chicagot 13,449 








Kansas © ityt.. 17,377 
Omaha*t ..... 4,706 
Rast St. ~ tend 4, 145 4,310 
St. Josepht. 7,447 

Sioux City 1,469 
Wichita*t . aces aeaee 

New York & 

Jersey City+. 6,932 
Okla. City*t... 7,398 
Cincinnati§ ... 6,486 
Denvert ...... 6,261 ‘ 
Of es 1,381 d 
Milwaukeet . 3,006 A 

ME. eecniiern 76,130 81,199 166,400 

HOGS 

Chicagot ..... 52,459 47,653 29,573 
Kansas Cityt.. 16, poo 19,096 9,994 
Omahat ...... 660 30,785 
Kast St. + Same 99'372 34,772 41,577 
St. Josepht. . 23,534 17,515 20,118 
Sioux Cityt. es 86 128 17,439 
Wichitat ..... 2,965 3,404 3,432 
New York & 

Jersey Cityt+. 31,710 31,988 41,170 
Okla. City? ... 15,524 19,588 10, 670 
Cincinnati§ ... 17,918 20,334 
Denvert ...... 2,792 2,609 
St. Paulf...... 8,878 5,153 
Milwaukeet ... 121 143 

OE assena 204, 796 203,043 2 

SHEEP 
Chicagot ..... 5,720 3,539 15,931 
Kansas Cityt.. as 540 14,637 30,316 
Omahat ...... 1,493 1,309 26, 799 
East St. Louist 1,960 2,438 . 
St. Josepht.... 14,074 19,227 
Sioux Cityt.... vas eee 
Wichitat ..... 
New York & 


Jersey Cityt. 32, _ 31,493 48,871 
(co OT 


Okla. Cityt 10,802 5,795 
Cincinnati§ . 595 168 
Denvert ...... 14,044 7,170 
St. Paulf...... 348 2,053 
Milwaukeet 62 684 





WE cde wie 
*Cattle and calves. 


+Federally inspected slaughter, in- 
cluding directs. 


‘ tStockyards sales for local slaugh- 
er. 





§Stockyards receipts for 


local 
slaughter, including directs. 





BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on May 4: 


CATTLE: 
Steers, med. & gd..... x 29.50 
Cows, good ........... 26.00 


Cows, com. & med 20.00@ 23.00 


Cows, cut. & can...... 16.00 
Bulls, sausage, 
med. & com......... 2 20.00@ 23.00 
CALVES: 


Vealers, gd. & choice .$26.00@30.00 
Com to med 16.00@ 25.00 


HOGS: 

SF eae aa $22.00@ 22.50 
LAMBS 

OO SE a re 25.00 
SPRING LAMBS 

Ce Es onc pause ds atv ocded ee 





NEW YORK RECEIPTS 

Receipts of salable live 
stock at Jersey City and 41st 
st. New York market for 
week ended May 1, 1948. 


Cattle Calves Hogs* Sheep 


Salable ..... 405 274 331 463 
Total (incl, 

directs) ..1,674 2,607 23,144 12,899 
Previous week: 

Salable ...1,312 1,104 362 1,387 


Total (incl. 
directs) .3,127 4,742 23,021 10,019 
*Including hogs at 31st street. 
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CORN BELT DIRECT 
TRADING 


(Reported by Office of Production & 
Marketing Administration.) 

Des Moines, Ia., May 6. 
—At the ten concentration 
yards and 11 packing plants 
in Iowa and Minnesota for 
the first four days this week 
barrows and gilts weighing 
200 to 240 lbs. sold steady to 
50c lower, while heavier 
weights were as much as 75c 
off. Sows were steady to 75c 
lower. Thursday’s market was 
mostly about slow and un- 
even. Quotations Thursday 
ranged as follows: 
Hogs, good to choice: 

ee ere $17.00@20.50 

180-2 19.50@21.25 


240 Ib. 
errr f 16.25@ 20.50 


240-300 Ib. 
300-360 Ib. 14.00@ 18.50 


Sows: 


270-360 Ib. 
400-550 Ib. 


. .813.50@16.25 
12.25@16.00 


Receipts of hogs at Corn 
Belt markets for the week 
ended May 6 were: 





This Same day 
week last wk. 
estimated actual 
Apr. : 27,000 29,000 
May 23,000 21,800 
May : 29,000 27,800 
May 27,000 23,500 
Mt Macnesadcepaned 18,000 28,500 
 Distacceciwnacd 16,000 27,800 





LIVESTOCK RECEIPTS 


Receipts at major livestock 
markets during the week 
ended May 1 were as follows: 


AT 20 MARKETS, 





WEEK 
ENDED: Cattle Hogs Sheep 
2 Pere 230,000 409,000 207,000 
Apr. 24 264,000 430, 225,000 
1947 304,000 376,000 259,000 
a. ee 232,000 448,000 249,000 
DOED wasvctas 291,000 306,000 357,000 
AT 11 MARKETS, 
WEEK ENDED: Hogs 
TE 425566055 oh eecadseucan 308,000 
Bs MP Gace baer decdeccasiatin 336,000 
SE idee ahaadss toed amended 291,000 
Eo eer ee 358,000 
BP wAusivece¥saccavbve’d seed 244,000 
AT 7 MARKETS, 
WEEK 
ENDED: Cattle Hogs Sheep 
May 1 260,000 124,000 
Apr. 24..... 276,000 120,000 
243,000 161,000 
146 293,000 155,000 
1945 202,000 220,000 








CANADIAN 1947 
MEAT STATISICS 


The 1947 output of each 
kind of meat was below that 
of 1946. Declines were 8.6 per 
cent for beef, 4.2 per cent for 
veal, 5.6 per cent for mutton 
and lamb and 2.2 per cent for 
pork. 

Total consumption of meat 
per capita during 1947 was 
146 lbs. Whereas this total is 
the same as that for 1946 
there were slight increases in 
the per capita consumption of 
beef and pork, a decrease in 
veal and no change in mutton 
and lamb. 


PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, May 1, 1948, as reported 








to THE NATIONAL PROVISIONER: 
CHICAGO 
Armour, 5,039 hogs: Swift, 3,433 
hogs; Wilson, 4,096 hogs; Agar, 9,977 
hogs; Shippers, 12,391 hogs; Others, 
29,914 hogs. 
Total: 12,585 cattle; 1,934 calves; 
64,850 hogs: 5,720 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour . ‘ 
Cudahy oa seis one aa 
a FS 4,373 842 4,988 9,730 
Wilson .. eas - <e owe 
Central ... , - os 
Da. cece Gee be “a 
Others .... 5,450 354 11,963 5,810 
Totals ..10,997 1,19 1, 196 16, 951 15, 340 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour . 4,629 2,202 4,529 
Cudahy .. 538 125 see 
SEER. ccceess SD 3,099 4,912 
jae 1,187 aes sais 
eee 49 
Greater Omaha 281 
Hoffman .... 182 
Rothschild 469 
BE Wesecces 269 
Kingan ...... 181 
Merchants... 160 
Others ..... J 19, 989 
Totals ....10,900 25,415 9,441 
E. ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour ... 109 428 see 504 
Swift ..... 2,640 4,436 14,034 1,200 
Hunter 1,396 nee 5 256 
|.) ee ea 
ee 
Laclede ... 
Sieloff .... 
Others .. 
Shippers .. 
Totals ..10,448 6,352 
8ST. JOSEPH 


Cattle Calves Hogs Sheep 


Swift ..... 2,884 923 22,310 13,273 
Others .... 3,714 871 11,945 1, 50 
Totals .. 6,508 1,794 34,255 14,870 
Does not include 1,678 cattle, 745 
hogs and 801 sheep bought direct. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy 389 114 
Armour ... 1,685 4,045 297 
Swift ..... 2,245 > o0 - 479 
Others .... 718 1 85 TT 
Shippers . .17,896 316 20, 452 4,980 
Totals ..22,933 317 24,696 5,686 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy 122 277 «2,205 
Guggen- 
heim ... 863 
Dunn- 
Ostertag. 59 Pee 40 
Dold ...... 90 ous 656 
Sunflower. . 33 Sof 64 
Pioneer ... oes eee ese eee 
Excel ..... 820 . a “— 
Others .... 1,857 -.. 1,280 3,560 
Totals .. 3,844 277 44,245 3,560 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour ... 1,492 159 1,425 477 
Wilson 463 256 1,581 538 
Others .... 244 eee 567 3 
Totals .. 2,199 415 3,573 1,018 


Does not include 3,270 cattle, 1,514 
calves, 11,951 hogs and 8,817 sheep 
bought direct. 


CINCINNATI 








Cattle Calves Hogs Sheep 
Gall's 402 
Kahn's ‘ eo 
Lorey Til 
Meyer .... cas sii se wait 
Schlachter. 96 103 vas 17 
National .. 143 _— See 62% 
Others .... 1,084 1,221 12,742 82 
Totals .. 2,223 1,324 13,453 501 
Does not include 3,281 cattle and 


2,027 hogs bought direct. Market ship- 
ments for the week were 31 cattle, 623 
calves and 1,636 hogs. 


Armour ... 





8T. 


PAUL 


Cattle Calves Hogs 


Rifkin .... 


Swift 
Others .. 


Totals 


Armour ... 


Swift ... 


Cudahy ... 


Others 


Totals .. 


Armour 
Swift .. 
Blue 
Bonnet. 
‘ity 
Rocenthal. 


Totals .. 





2,623 


872 1,510 
509 2,113 
3,837 4,437 
5,218 8,060 
DENVER 
Cattle Calves 
721 
0 814 
220 i 
4. 330 485 
6,085 485 


Calves 
949 
339 


40 


1,328 


63 
8,815 
11,016 


19 894 
Hogs 


101 


1,588 





1,689 13. 
FORT WORTH 
Cattle 


1,017 
973 


Hogs 
2,269 


2) s] 





152 


4,784 


TOTAL PACKER PURCHASES 


Cattle .. 
Hogs 
Sheep 


Week 

ended P 

May 1 w 
... 96,653 


. « «270,695 


... 89,403 


rev. 
eek 


106,572 
2 5 








Cor 

Week, 

197 
178 24 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
current and 


Union 


Stockyards for 


comparative periods: 






icluding 730 





Apr. 2.... 
Apr. 30.... 
2 eer 


May 3. 


May "ye 


Cattle 
Calves 
Hogs 
Sheep 


Cattle 
Hogs 





RECEIPTS 
Cattle Calves Hogs Sheep 
. 4,584 481 13,542 19% 
2,008 161 9,029 2,28 
. 680 - 1,231 Li’ 
13,724 755 17,834 3,7 
6,537 822 10,746 1,65 
. 9,029 549 14,425 Lo 
5,000 500 11,500 150 
...34,390 2,626 54,505 8.42 
. 30,576 3,008 56,592 11,65 
.39,319 3,935 35,618 15,5 
.380,932 2,619 48,878 12,40 
cattle, 2,472 hogs, 
2,324 sheep direct to packers. 
SHIPMENTS 
Cattle Calves Hogs Sheep 
4,246 183 2,544 i 
1,946 157 4,064 1% 
- 826 ane 103 #8 
5,400 16 2,627 1% 
. 4,164 124 1,497 %% 
5,681 193 1,942 Sal 
. 3,500 100 «2,000 600 
18,745 433 sees 3,062 
18,787 482 — 7 

. 16,572 162 2 
. 20,533 685 5805 6.012 

MAY RECEIPTS 
1948 17 
eee 32,479 
teticesniqures 2,636 3,948 
55,736 44,282 
seboternions 9,576 22,901 

MAY SHIPMENTS 
1948 1M7 
sveenvnsueeebs 19,071 13,958 
ka ah arenes heii 8,169 2,917 
paces 3,545 10,310 


Sheep .. 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chi- 
cago packers and shippers week ended 


Thursday, 


Packers’ 
Shippers’ 


Total 


May 6, 1948 
Week ended 
May 
purch,....47,8% 
pureh... 





Pret 
week 
11,879 

10,458 


62,337 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacifi¢ 
Coast markets for the week 
ending April 29: 


Cattle Calves Hogs Sheep 


Los Angeles. . 


No. Portland. 1, 


San Franc 


isco. 


950 


5,400 1,100 + ’ 
315 1,235 
70 «67 


750 


115 
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(Receipt: 

WES 

STEER - 
Week 


Week 
Same 


cow: 
Week 
Week 
Same 
BULL: 
Week 
Week 
Same 
VEAL: 
Week 
Week 
Same 
LAMB: 
Week 
Week 
Same 
MUTTO 
Week 
Week 
Same 
HOG A 
Week 
Week 
Same 
PORK | 
Week 
Week 
Same 
BEEF | 
Week 
Week 
Same 
VEAL . 
Weel 
Weel 
Same 


LAMB 
Weel 
Wee! 
Same 





63 
815 
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MEAT SUPPLIES AT NEW YORK 


(Receipts re ported by the U. 8. D. A., Production & Marketing Administration) 
R 


WESTERN DRESSED MEATS 


Carcasses 


BEEF CURED 
Week ending May 1, 1948 14,894 
Week previous ....... 16,890 
Same week year ago. . 47,75. 


sTEER AND HEIFER 
Week ending May 1, 1948 
Week previous 
Same week year ago 





PORK CURED AND SMOKED 





cow: Week ending May 1, 1948 680,642 
: Week previous 610,678 
ie g Ms 948 > 
_—_ eer hg hy SOP. 1, Same week year ago 1,431,957 
ee evious : 
ween FORE RED. - 1,626 LARD AND PORK FATS:# 
BULL: Week ending May 1, 1948 109,743 


Week previous 104,956 
Same week year ago 208.851 


Week ending May 1, 1948 
Week previous ... 
Same week year ago.. 





LOCAL SLAUGHTER 





VEAL: 
Week ending May 1, 1948 16.874 STEERS 
Week previous ....... 8.238 Week ending May 1, 1948 
Same week year ago 15,776 Week previous 
LAMB: Same week yeur ago 
Week ending May 1, 1948 64.030 cows 
Week previous .. 22 S87 , 
3 “§ y 28.305 Week ending May 1, 1948 SS3 
» wee F ; 28,30: 
Same week year ago B05 Week peevieus 1.501 
MUTTON Same week year ago 1,482 
Week ending May 1, 1948 3,167 5 : 
Week previous ...... 27 BULLS 
Same week year ago 3,112 Week ending May 1, 1948 T34 
Week previous . 712 


1,103 


HOG AND PIG: Same week year ago 
Week ending May 1, 1948 
Week previous : 
Same week year ago. . 
PORK CUTS: 
Week ending May 1, 1948 


CALVES 
Week ending May 1, 1948 
Week previous .. 
Same week year ago 








Week previous .. HOGS: 

Same week year ago. . Week ending May 1, 1948.. 31,710 

. TIS « Week previous . . 31,988 
BEEF CUTS: Same week year ago.. 41,170 

Week ending May 1, 1948 

Week previous .......... SHEEP: 

ae Week year ago. ... Week ending May 1, 1948 32,319 
y ND CALF: Week previous ........... 31,493 
p yeeten May 1. 1948 2.450 Same week year ago....... 48,871 

Week previous ap » Ae 3194 Country dressed product at New 

Same week year ago. . zcriad York totaled 7,112 veal, 23* hogs and 


1,574 lambs in addition to that shown 
above. Previous week: 8,859 veal, 23 
hogs and 322 lambs. Same week 1947 
7,494 veal, 51 hogs and 228 lambs. 


+Incomplete. 


LAMB AND MUTTON: 
Week ending May 1, 1948.. 10,399 
Week previous ........... 2,283 
Same week year ago.... 


WEEKLY INSPECTED SLAUGHTER 


Inspected slaughter of livestock at 32 centers for the week 
ended May 1, as reported by the USDA, showed a decrease 
in slaughter of cattle and calves, but an increase in slaughter 
of hogs and sheep compared with a week earlier. 


,283 
761 





Cattle Calves Hogs Sheep 
NORTH ATLANTIC & Lambs 
New York, Newark, Jersey City.... 6,599 31,710 32,319 
Baltimore, Philadelphia ............ 2,106 28,061 2,098 


NORTH CENTRAL 


Cincinnati, Cleveland, Indianapolis. . 68,852 
Chicago, Elburn ...... 63,416 
St. Paul-Wis. Group’. 56,477 
St. Louis Area?...... 92,833 





Sioux City 

Omaha 

Kansas City . conn 

Iowa and So. Minn.* 
SOUTHEAST* er : 
SOUTH CENTRAL WEST*. 
ROCKY MOUNTAIN* 
PACIFIC* 

Grand total . 
Total week ago x 150,623 871 535,070 182,529 
Total same week 1947. rere 99,844 706,452 289,795 

Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wis. “Includes St. Louis National Stockyards, EB. St. Louis, IIL, 
and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fia.. and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 
Includes S. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. Worth, 
Texas. “Includes Denver, Colo., Ogden and Salt Lake City, Utah. "Includes 
Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 

NOTE: Packing plants included in above tabulations slaughtered approxi- 
mately the following percentages of total slaughter under Federal Meat Inspec- 
an during March, 1948—cattle, 70.3; calves, 59.8: hogs, 70.5; sheep and lambs, 




















SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville, and 
Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
hassee, Florida, are compared with the previous week and 
with the corresponding week last year. 





Cattle Calves Hogs 
Week ended April 30 2.1: 225 5.781 
Week previous . 1.785 418 7.175 
Cor. week last year. 1,5 381 3,781 
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Lithographed 
CANS 


for 


LARD - SHORTENING 


HEEKIN Lithographed Cans for Lard- 
Shortening give your product added sales 
punch and individuality of trade mark 
and design. Your product...in an attrac- 
tively designed Heekin Lithographed Can 
is certain to attract greater attention from 


the consumer. Let's talk it over. 


HEEKIN 
CANS 


THE HEEKIN CAN COMPANY, CINCINNATI 2, OHIO 


HEEKIN METAL CANS AVAILABLE IN UNLIMITED QUANTITIES 

















EARLY & MOOR, INC. 


Sheep, Hog and Beef Casings 


BOSTON 13, MASS. 








Superior Packing Co. 


Quality 


Price Service 


Chicago St. Paul 








DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lots 

















THEE. KAHN’SSONSCO. 


CINCINNATI, OHIO 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND-—C. J. Osborne, 3919 Elmwood Road, Cleveland Heights 
H. Metager, 10820 Park Heights Avenue 
DETROIT—J. H. Rice, 1 Allard, Grosse Pointe Woods 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA ee McAdams, 7 701 | Caliowhill St. 
PITTSBURGH—Thos. F. Keenan, = Daleland or 
R. H. Rowe, | Box 628, Imperial, 
WASHINGTON 4—Clayton P. Lee, ais llth St., s. w. 




















ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS + BACON + LARD - DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA, 








— FELIN'’S 
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COVERS LATEST METHODS 
| FOR ANALYZING: 


| @ Extract of Vanilia 


) Extract of Ginger 
| @ Wine 
| @ Whisky 


— 
How to analyze foods 


How to interpret your findings 








FOOD ANALYSIS 
By A. G. Woodman 


Mass. Institute of Technology 


Food Color i 
Chemical Preservatives 4th ed., 607 pp., illus., $4.00 








Milk, Cr 

> Edible Fats ‘and Ole — This book gives a well-bal d ing in methods 
— ou of food analysis for the detection of adulterati 
Carbohydrate Foods Typical foods illustrate methods of attack and analy- 


sis. Bearing out the author's belief that exercise of 
Gecen 206 Cheeciate d t and training of sense of discrimination ore 
Spices the principal benefits to be gained from a critical 
balancing of data obtained in a food analysis, t the 
book gives almost equal hasis to i 

of results as to processes. Much information added 
to this edition on alcoholic beverages, sugar methods 
tor foods affected by admission of dextrose on a par 
with cane sugar, new permitted dyes, includi 
oil-soluble colors, etc. 





Pepper 

Cassia and Cinnamon 
ves 

) Mustard 

» Cider Vinegar 





Lemon Extract 














the NATIONAL PROVISIONE 


407 S. DEARBORN ST. 
CHICAGO 5, ILLINOIS 











Finer Flavor trom the Land O’Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef + Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 
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in name... 
high grade in fact! 





PI Aeon : elit eee 


HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICES: 30 CHURCH —— od 













T SOLVAY seovte of soda 


SOLVAY SALES DIVISION 


40 RECTOR STREET NEW YORK 6 N Y 





TELEPHONE: LEXINGTON 2-4901/4 


VAN GELDER-FANTO CORP. 


52 Vanderbilt Avenue, New York 17, N. Y. 





BIOLOGICAL RAW PRODUCTS DIVISION 





IMPORTERS © DEALERS © EXPORTERS 


Beef Pancreas 
Calf Pancreas 
Hog Pancreas 
Beef Pituitaries 
Sheep Pituitaries 
Hog Pituitaries 
Cow Ovaries 
Hog Ovaries 


All Other Animal Glands and Bile Offers Solicited 


| INDIVIDUALLY 
5 


WE BUY | OR SOLID FROZEN 





STAINLESS 
STEEL 


Adelmann Ham _ Boilers 
now available in this 
superior metal. Life-time 


wear at economical cost. 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y.* Chicago Office, 332 S. Michigan Ave., 4 











THE WM. SCHLUDERBERG—T. J. KURDLE CO. 


PRODUCERS OF 





MEATS OF UNMATCHED QUALITY 
MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST. 
WASHINGTON, D.C. RICHMOND 
458 - 11 ST., S.W. 


NEW YORK, N. Y. ROANOKE, 
408 W.14TH ST. 





BALTIMORE, MD. 


VA. 
22 NORTH 17TH ST. 

VA. 
317 E. CAMPBELL AVE. 
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We Ship 
Straight and Mixed Cars of 


SUCHER’S 


“Victory Brand” 
Pork Products 
and Provisions 


the DUCHER 


packing co. 


400 N. WESTERN AVE. * MElrose 3531 * DAYTON, OHIO 
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THE FOWLER CASING CO. LTD. 


For 30 Years the Largest Independent Distributors of 
QUALITY AMERICAN HOG CASINGS 
in Great Britain and the United Kingdom 
8 MIDDLE ST., WEST SMITHFIELD, LONDON E. C. 1, ENGLAND 


(Cables: Effseaco, London) 











arte 1876 





THE H. H. MEYER PACKING CO. ® CINCINNATI, O. 








HAM * BACON ° LARD * SAUSAGE 





A COMPLETE VOLUM 


of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information or | 
trade statistics by putting them in our 


MULTIPLE BINDER 


Simple as filing letters in an ordinary file. No key, nothing 
to unscrew. Slip in place and they stay there until you want 
them. Looks like a regular bound book. Clothboard cover 
and name stamped in gold. Priced at $2.50, postpaid. Send 
us your orders today. 


THE NATIONAL PROVISIONERosartorn se. Chicago 9, lll. 


1 


407 South 























—CLASSIFIED ADVERTISING— 


Undisplayed; set solid. Minimum 20 words $4.00; additional 
words 20c each. ‘‘Position wanted,’’ spacial rate: 


or. box numbers as 8 w ords. Headlines 75c¢ extra. Listing 


ver ts 75¢ per line. Displayed, $8.25 per inch. 





20 words $3.00, additional words 1 5¢ each. Count address 


Contract rates on reque st. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANC 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 


PLANTS FOR SALE 








EXPORT MANAGER 


Capable packing plant executive with extensive ex 
perience in every phase of meat plant operations, 
fully seasoned in export business, desires position 
= leading packer. Proven record of results with 
, Canadian and foreign concerns, familiar with 
every type of operation. a. several languages 
Willing to travel. W-19, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 





Hotel Supply Manager 


Connection wanted by top-notch meat executive, 
specialist in hotel and restaurant supply field, with 
record of successful management nationally known 
companies. Write W-430, THE NATIONAL PRO 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 





SUPERINTENDENT: 36 years of age, 18 years’ 
practical experience, all killing and manufacturing 
operations, buying and selling, also refrigeration 
and mechanical maintenance. Presently employed, 
but wish to make change. Position desired with 
good progressive company where I can prove my 
ability. W-21, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, IIL 





SAUSAGE MAKER: A-No. 
in a progressive company and take full charge of 
sausage making, curing, boning, hog cutting, or 
take a position on commission basis. Willing to go 
anywhere, but prefer west of the Rockies. W-20, 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 
$t., Chicago 5, Il, 


1 man wants to invest 





SAUSAGE FOREMAN: 16 years’ experience in mak 
ing all kinds of loaves and sausage products. I will 
guarantee you satisfactory results. Sober and have 
good habits. Desire location in or near Philadelphia. 
W-22, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, I. 





SAUSAGE MAKER: Highly efficient, 20 years’ ex- 
perience, is looking for a partnership in a sausage 
factory in a good lively town. Have ability to handle 
help, figure costs, Be take full charge of sausage 
room. W-6, THE NATIONAL PROVISIONER, 407 
8. Dearborn St., Chicago 5, IIL 





SAUSAGE MAKER: Expert, age 35, married, 20 
years’ experience. Complete knowledge of costs and 
yields. Present contract expires soon and I would 
like to change to south or central Florida location, 
but will consider other locations. References. W-5, 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 
St., Chicago 5, IN. 





PLANT SUPERINTENDENT: 


Practical, experi- 
ence d—hog 


slaughtering—cutting—processing— 
manufacturing. Complete knowledge production 
costs, yields. W-526, THE NATIONAL PROVI- 
SIONER, 740 Lexington Ave., New York 22, N. Y 





SAUSAGE MAKER: fully experienced 
curing and smoking of meats, now available. 14 
years’ experience. Desire connection with small 
plant. Young and ambitious. W-3, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill. 


CURING MAN: Experienced and a hustler. Can 
guarantee results. Willing to come on trial. If you 
are not pleased I move on. W-4, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, Il. 


CATTLE BUYER: Over 10 years with present em- 
ployer. Experienced in both country and market 
buying. W-7, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 


including 











BIG-4 BY-PRODUCTS MANAGER AVAILABLE 
W-18, THE NATIONAL PROVISIONER, 407. 8. 
Dearborn St., Chicago 5, Tl. 
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PLANT SUPERINTENDENT 


Large independent meat and poultry hotel supply 
house in New York city needs the services of an 
experienced man to take charge of the ope »rational 
functions of the plant. (Purchasing of goods and 
office operation do not come under his supervision.) 
Take charge of all personnel in the meat and poultry 
departments, see that orders are put up correctly, 
that delivery system is functioning, and generally 








take charge of downstairs operations. W-23, THE 
NATIONAL PROVISIONER, 740 Lexington Ave., 
New York 22, N. Y. 

Experienced hog and beef casing man to take 


charge of processing, grading and selecting. Capa- 
ble of producing quality merchandise and maintain- 
ing uniformity. Good opportunity for right man. 
Give complete a. with references as to past 
employment, in first application. W-499, THE 
\ATIONAL PROVISIONER, 407 S. Dearborn St. 
Chicago 5, Il. 

SUPERINTENDENT WANTED: To take full 
charge of medium sized BAI progressive midwestern 
packing plant, at present employing 350 persons. 
Must have working knowledge of all phases of pack- 
ing house operations, especially thorough knowledge 
of pork cutting, curing, smoking and sausage manu- 
facturing. Good salary plus permanent position with 
expanding organization. Please state full particulars 
in first letter. W-594, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 








WANTED: Young experienced sausage maker to 
take full charge of sausage kitchen in small old 
established meat packing plant in southern Michi- 
gan. Will consider paying on a commission basis 
or a percentage of the profits. This is a real oppor 
tunity for a young energetic fellow. W-596, THE 
NATIONAL PROVISIONER, 407 8S. De arborn St., 
Chieago 5, Ill. 





Maintenance Supervisor 
MEAT CUTTER: Needed for modern packing plant 
in central Indiana. Write giving complete personal 
history and interview will be arranged. W-598, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Il. 


JUNIOR SUPERVISOR: Experienced in all phases 
of the meat packing industry. Chicago area appli- 
cants only. Our supervisory force is acquainted 
with this advertisement. W-12, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill 
PRODUCTION MANAGER capable of efficiently 
handling sausage, boning, curing and packing opera- 
tions. Knowledge of costs and labor essential. 








W-10, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Ill. 


WANTED: Experienced, expert salesman by one of 
the leading packers with top quality line of canned 
meats which is nationally advertised. W-571, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Il. 


SAUSAGE MAKER: Wanted for small modern pack- 
ing plant in Idaho. Must be experienced. Good 
working conditions and good pay. W-5 THE 


99, 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill. 


WANTED: Good pork cut and kill butchers with 
beef boning experience. Excellent pay and steady, 
dependable work in modern plant in northeastern 
Ohio. W-24, THE NATIONAL PROVISIONER, 407 
8. Dearborn St., Chicago 5, Ill. 


Chicago plant needs foreman for slaughtering opera 
tions. Write, giving previous experience, age and 
full details to W-13, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago 5, Ill 




















Combination 
Meat Market and Sausage Factory 


Occupying a new building 20’x60’ on which there is 
a 2 year lease with a 5 year option. Fully equipped 

sausage stuffer, grinder, mixer, chopper, large 
walk-in cooler, two large smokehouses (two-tree 
each) pickle pump, steak maker, tamale machine, 
two meat blocks, meat counter, scales, meat slicer 
built-in barbecue pit, etc. Located on state highway 
224 in Colorado in a newly built-up locality. Reasoy 
for selling—ill health. FS-26, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, If 


Modern New York Slaughtering Plant 
Will lease or sell government inspected plant 
located in best livestock section in New York state, 
Background: 35 years of profitable operation. Facil- 
ities to slaughter 500 cattle or 3,600 calves and 
lambs in 48-hour week. Private railroad siding. 
Plenty of room for expansion. Within overnight 
delivery of New York City. Plant built in 11, 
located in Rochester, N. <aufman Quality 
Meats, Inc., P. 0. Box 1171, Rochester, fs * 


sy — 


2 year old modern boning plant and wholesale meat 
business for sale. Building 60x20 of cement block 
construction including 20x30 cooler; 2% ton prac 
tically new Federal truck; #54 Jones superior saw 
with traveling table; small steak saw: meat 
grinder; boning tables; 3 scales; railroad siding and 
all other equipment being used to conduct business 
at present. All equipment is less than 2 years old 
Reason for selling—illness. No reasonable offer re 
fused. FS-14, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, 


SAUSAGE PLANT 


Located in south in growing city of 150,000, New 
modern building and equipment. The best built 
plant in the southwest. Terms can be arranged. 
For complete information write to FS-17, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St. 
Chicago 5, Ill 

FOR SALE: Well established complet« 
ing plant in Michigan 
per week 100 cattle, 














meat pack 
All new equipment. Capacity 
200 hogs, 25,000 peunds sau 


sage. Killing capacity can be doubled by expendi- 
ture of $10,000. 360,000 cash will handle deal. FS 
27, THE NATIONAL PROVISIONER, 407 8. Dear 


born St., C , Chicago 5, Il. 


MEAT CANNING PLAN‘ 





plant for 





1all modern 





sale. Located in the Pacific northwest. All equip- 
ment in excellent condition. FS-25, THE NA 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi 


cago 5, Il 





YOU’LL GET 


ATTENTION! 








message will reach the entire packing industry 
in this section. Why not see for Lae ped by 
advertising on this page? You appec! directly 

to interested prospects. 

GET ACTION—USE ees 


PROVISIONER “CLASSIFIEDS” 


No matter what you may want or need, your | 
| 





NATIONAL 
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— 
EQUIPMENT FOR SALE EQUIPMENT WANTED WATCH THIS COLUMN 
——— . FOR WEEKLY SPECIALS 
Used Equipment Wanted 
Direct from owner—all equipment necessary to 
T start a complete sausage kitchen, including portable Barliant and &. list below some of their current 
smoke houses. Equipment must be in good condition. t offerings, for sa 
List in detail manufacturer's name, age, model available "or | prompt. shipment unless otherwise 
number and capacity, also lowest cash price. W-16, stated, at prices quo .0.8. shipping points. 
Kettles—Iron, 850 gallon, —_ some, reo og THE NATIONAL PROVISIONER, 407 8. Dearborn subject to prior sale 
gitato 5’ in diameter y high, 3 ‘*hicago 5 5 
bs, a. dealin ~ ‘ al : : meena Le Bae _. . .$800.00 St., Chicago 5, Ill Write for Our Weekly Bulletins. 
Jron, 500 gallon cap., Open water PLANT FOR SALE Sausage & Smokehouse 
ort LD., 4’ diameter, 6’ deep, 0.D. 5’ 6682—FLAKE ICER: York, one ton cap., 
eoeter, 6’ deep with agitator, bottom ABATTOIR-MEAT BUSINESS-LOCKER PLANT Model Flakice D.E.R.-10. -+.+-$ 850.00 
Pon ee or 500.00 FOR SALE: This is a real outfit and money-making 6981—STUFFER: Buffalo, 300%, with auto. 
combination. Lockers and market established 1938 pressure safety release, 5 HP motor, 
Kettles—Stainless clad steel, 100 gallon, in new brick building; slaughterhouse built new in air compressor, recond., guar - 1200.00 
‘Shallow type with 40% W.P., Stainless 1946 on 4 acres. Rendering plant, feed barn, hog 6900—STUFFER: Boss, 200 Ib., older ‘style, 
cover, NOW ..ceeeccccccsccsccecssnceeere 250.00 barns, pickup truck, stock trailer. 450 lockers, all good cond. ....... . : 400.00 
full. Only lockers or market or slaughterhouse with- 6980—SILENT CUTTER: Buffalo 43-B, 
ttle—Stainless clad steel, 100 gallon, aap in surrounding 20 miles. Plenty custom slaughter- 20 HP motor, recond., guar., extra 
= pe, NOW occ ececccescccecccscnvcceees 225.00 ing, curing, cutting, wrapping. Town 1500 popula- . hew set of knives. ‘ a 1250.00 
, tion farming community. In last two years bought 6983—SILENT CUTTER: 243-A, recond ‘ 
stai lad steel, 40 gallon, used, $15,000 new equipment. Now doing around $100,000 guar., no motor........ 800.00 
— . = ~ = ox 5 eeeee ne ee ; sevcces 55.00 total business yearly without wholesaling, which can 6984—MIXER: Buffalo 23, 5 HP motor, 
= be just as big. For making money, or good location excel. cond. .. ; wees 600.00 
or investment, will put this outfit up against any 6914—SKINNER: Townsend 27, with mo 
Aaron & Ca anywhere at $ to $75,000, but you can purchase r" tor and new parts, Ist class cond 700.00 
” this for $40,000 if you are a competent man and we 7191—BACON SLICER: U. 8. Heavy Duty, 
— will help you finance it. Write L. E. Lusk, P.O. Box Model 2, with conveyor table. Excel 
Offices and Warehouse 396, Brownsville, Oregon, or phone Brownsville 173 a cond, ........ Bids Requested 
after 8 P.M. 7188—MBEAT MIXER: Buffalo 22, 1002, 
1347 S. Ashland Ave., Chicago 8, i. . wer nae , : 450.00 
7193—-G RINDER: Enterprise, 15 HP motor 
VANCE CHEsapeake 5300 PLANT WANTED Equipped with plates and knives 675.00 
: 6953—PATTY MAKER: Hollymatic, used 
Single items or complete plants bought and sold. only 30 days, guaranteed good as new, 
—* Hotel Supply House with $50.00 additional patty paper.. 750.00 
Location wanted on the west side of New York city, Rendering and Lard 
Electric Hoist Sale in or close to market section. Only interested in 7135—FILTER PRESS: Sperry, 30’, cast 
equipped plant, All replies will be treated strictly | ren, 30 chambers, 1” cake, complete 
il a . for Packers, Butchers - : with drip pan.... . $1450.00 
ctory New 5 HP Electric Hoists (for Pac poses , confidential. 7071—CRACKLING PRESSES: (2), 1130 
there js Rendering plants, etc.). Hoists have Timken Bear- W-29, THE NATIONAL PROVISIONER | ton French Oil, cage 50” long, 30’ 
i wr > > ing controls, clutch, ili «a ca Vaek 2 MOY diam., 1150 ton, steam pump and 
a ings, bronze worm gears, reversing 7 ~ me - 7 740 Lexington Ave., New York 22, N. Y hydraul. governor, each . 5000.00 
wean brake, 5 HP ball bearing motor. . no . 7063—-EXPELLER: Anderson, Super Duo, 
nachine, 9990 Ibs. at 70-ft. per minute. (Other models in complete with 40 HP and 30 HP mo 
t slicer Mf stock), Sale price only $395 delivered freight pre- BUSINESS OPPORTUNITIES tors, starting equipment, tempering 
1ighway ; neh » thefeee ateck ts exhausted apparatus, extra new parts, installed 
Reson paid, Send for literature before sto 8 e) f . a 1947, guar. like new.. 9000.00 
SIONAL BERNSTEIN BROTHERS CATTLESWITCHES WANTED: Please write or | 7!54—HAMMERMILL: Gruendler, #3W22, 
05, Il ’ call KAISER-REISMANN CORP., 230 Java Street, Ser. £9195, hopper opening 26” wide, 
oda. Since 1890 Pueblo, Colorado | Brooklyn 22, N. Y. Phone EVergreen 9-5953. me, 5,,deep, with 60 HP motor 850.00 
Pla: | 7153—PRESS: Dupps, 500-ton, top dis 
nt charge, with pump and all necessary 
: plant , ge Please quote us on your beef and calf fittings, used 2 years.. .. 5650.00 
State, H hearts. No amount too small. Phone, write or wire 7149—PRESS: Thos. Albright, 500-ton, bot 
. Facil- Used Equipment For Sa e Chas. Hollenbach, 2653 Ogden Ave., Chicago 8, Ill. | tom discharge, 20’ piston, complete 
—= Model 150-B U.S. Slicer with tray and shingling Phone Lawndale 2500 with fittings, Press and pump, 4 
rernight conveyér, stacker, % HP 220 Volts, 1725 RPM, 1 7028 — "NitW' Globe.’ 500% 1725.00 
‘ ae vhs 4 tlobe, & 0 a 
in 1941, phase motor. Good condition. $700.00 f.o.b.. our CUSTOM KILLING arrangement for hogs wanted plete with pump and all Attines = 6450.00 
Quality plant. by meat processor. Killing location preferred within 6594—DRY RENDERING COOKER: NEW = 
r. #62 Enterprise Grinder, new hopper, feedscrew and trucking distance of .New York city. W-584, THE Globe 7266-B, 5’x12’, with 25 HP 
le meat plates, 7% HP Motor, babbitt bearings. No starter NATIONAL PROVISIONER, 740 Lexington Ave., motor, and starter, Globe #7 Perco 
it block Prefer to sell without motor at $300.00; with motor New York 22, N | lator, complete.... ; 6900.00 
mn prac: $400.00 f.0.b. our plant. | | 7105—COOKER: Boss, 4x10, reconditioned, 
rior saw Model #230 Reynolds Onion or Potato Peeler, ca- ILE 3 . . —, ene guaranteed, with 15 HP motor 2900.00 
; meat pacity 30 pounds per minute. % HP Motor, 110 Volt. ‘ LBOMARSASING manufacturer desires new dis- 7171I— COOKER: Jacketed, 85-100 Ibs. steam 
, = c ~ Lik - tributors. Packed individually, wrapped, quarter pressure, with tight i] 1 
oat a $350.00 f.0.b. our Plant. Like new. | pound, colored packages, and solid pound uncolored avive ... h tight and loose pulley ” 
—y PETERS SAUSAGE CO. | Address inquiries to the Mar-Gold Corporation, P.O. | 9 SMVE srrreereesseess 1085.00 
offer i. 5454 W. Vernor Highway | Box 4575, Atiasta, Georgia. Killing Floor and Cutting 
IONER, . hi 712 : DE AN = 
Detroit 9, Michigan | WANTED: Man with small capital who is inter mie BOG DEHAIRER AND HOIST Boss, 
-_ | ested in establishing wholesale meat business. Good ee ee eee. ee, wee 
s plant facilities near Dallas. Inspection. Will turn a oo oe holst, Fe-. 
‘ Meat Packers—Attention over san betineee to tieht wan Ws. THR HA naa duced to Spach $1200.00 
ae bee FOR SALE: 1-Anco Continuous Screw Crackling | TIONAL PROVISIONER, 407 8S. Dearborn St., Chi- | — — ~ - American, 1 HE oon 
. Press, installed one year; 1-Hottmann 4 Mixer, cago 5, Il. | 7192 HOG ’ DEHAIRER ‘01’ Cc a 00 
a THE 600% capacity, requires 40 HP, jacketed trough; . = Bar. 25 HP Sub. shots Pa pe ay 
a 1-Enterprise 166 Meat Grinder, belt driven: 3- Livestock Buyers and Sellers iamusd. Galisene. cam abb tan oad 
_— Mechanical Dryers, 5’x12’; 1-Cast Iron 2000 —_ : hour . no eet ee 950 00 
——a jacketed agitated Kettle; 12-Stainless jackete et- j ‘ ” cart 7168-—SAW: Jones funerias 240° a OG —e 
it pack- tles, 30, 40, 60, 80 gallons; 30-Aluminum jacketed Essential Pocket Calculator giving - a! o cal te wie = se reed 
‘apacity Jf Kettles, 20, 40," 60, 80, 100 gallon; 2-Allbright-Nell | live and dressed carcass costs of cattle, Excel. cond. .-......... ee 450.00 
‘ . y re: 1-Brec > Se P pos uxcel. nd. . s : 5 
st nhony ban 1-Brecht 1000 Meat Mixer. Send | sheep and hogs. Postpaid $1. | 7169-—FLI SHING MACHINE: Speedex Cas 
eal. PS WHAT HAVE YOU FOR SALE? M & M Publishing Co., ong nae Fiateee end, 18 steel feeder 
S. Dear CONSOLIDATED PRODUCTS CO., INC P.O. Box 6669 Los A les 22. Calif. | ae 200.00 
14-19 Park Row, New York City, 'N. Y Ve ox 8 ngeies ’ allt. Miscellaneous 
xr were er | SCLAIM COLLECTION ON DEAD, MISS- | 7118 ae ps a pg 3 TANKS (2) Ver 
[EB NA For Immediate ae from Stock | ING, CRIPPLED ANIMALS AND SHRINK: | co oe ae, 5 
wi Silent Cutter Bose 36° Bowl with 20 HP motor | AGE AGAINST ALL CARRIERS AND | 7150—BARRELS: Carload | Barrels, 0% 
—— Silent Cutter Buffalo 483A & other sizes FREIGHT BILL AUDITING. NO COL- tied “dee tana =e fresh emp _ 
=. .A, -A.1 OO om eat tanke; | LECTION, NO CHARGE. 7152—CONDENSATE RETURN SYSTEM 
4» Grinders; Retorts: Hammer Milis; Stainless Ket- | EASTERN FREIGHT TRAFFIC SERVICE eee + never wood. . ‘eas Gogeasts 1100.00 
z tles. We buy & sell single items & complete plants. 99 Hudson St., New York 13, N. Y. except motor... tec Bite Requested 
A NEWMAN TALLOW & SOAP 





MACHINERY CO. 
1051 W. 35th St., Chicago 9, Ill. 


ANDERSON EXPELLERS 


All models, Rebuilt, guaranteed, or AS IS. Pittock 
and Associates, Moylan, Pennsylvania. 








FOR SALE: 1% ton GMC truck, good condition. 
4” insulated body with Freon refrigerated unit. 
Will sell body separately. Waterloo Sausage Com- 
pany, Inc., Waterloo, Wisconsin. 





FOR SALE: New 1-ton Yale-Towne electric hoist 
i ft. per minute 3 phase $185.00 also 1-ton 9 ft. 
per minute 1 phase $180.00 Stock Yards Supply Co., 
Morristown, Tenn. 
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Phone Worth. 2-3684-5-6 





HOG + CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker * Counsellor * Exporter * Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 





Telephone, Wire or Write if interested in any of 
the items above, or in any other equipment. Your 


offerings of surplus and idle equipment are 
solicited ” 


BARLIANT AND COMPANY 


e BROKERS SALES AGENTS ps 
‘ 


7070 N. CLARK ST. * CHICAGO 26 KL, * SHELORAKE 3319 


SPECIALISTS 
In Used 
Machinery 


Rebuilt and New Packing House 


Equipment and Supplies 
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Take a number from 1 to 14 


14 
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Seaboard Terminal & 
Refrigeration Co. 

Jersey City, N. J. 

The City Ice & Fuel Co. 

Hornell, N. Y. 


Fedezal Cold Storage Co. 
Pittsburgh, Pa. 


Federal Cold Storage Co. 
Cleveland, Ohio 


Federal Cold Storage Co. 
Columbus, Ohio 


North American Cold 
Storage 


National Stock Yards, Ill. 


Polar Service Company 
Decatur, Ill. 


GREAT ‘‘CITY ICE’’ 
COLD STORAGE 
WAREHOUSES 


Federal Cold Storage Co. 

St. Louis, Mo. 

Mound City ice & Cold 
Storage Co. 

St. Louis, Mo. 

Springfield Ice & 
Refrigerating Co. 

Springfield, Mo. 

Federal Cold Storage Co. 

Kansas City, Kans. 

Tulsa Cold Storage Co. 

Tulsa, Okla. 

Galveston Ice & Cold 
Storage Co. 

Galveston, Tex. 

Crystal Ice & Cold 
Storage Co. 

Phoenix, Ariz. 


Protect and Collect... 
GET THE BEST PROTECTION 
FOR YOUR PERISHABLES 


Orage 
33 SOUTH CLARK STREET CHICAGO 3 


Division 


ILLINOIS 





DVERTISERS 


in this issue of THE NATIONAL PROVISIONER 


—— 


©. 





Advance Oven Company ; , 
Advanced Engineering Corporation... 
Afral Corporation 

Air Induction Ice Bunker Corporation 
Allbright-Nell Co., The...... 4 
American Can Company ; u 
Anchor Hocking Glass Corporation. . : : 
Armour and Company..... 14 
Barliant and Company. 

Buildice Company, Inc. 

Capitol Livestock Co..... 

Carrier Corporation 

Central Livestock Order Buying Company 

Cincinnati Butchers’ Supply Co., : 

Cincinnati Cotton Products Co 

City Ice & Fuel Company, The. 

Cleaver-Brooks Company ‘ 

Cudahy Packing Company, The 

Daniels Manufacturing Co 

Diamond Crystal Salt Division—General Foods Corporation. 
Dupps, John J., Company ; ‘ 

Early & Moor, Inc........ 

Edwards, H. H., 

Exact Weight Scale Co... 

Fearn Laboratories, Inc.... 

Felin, John J. & Co., 

Fowler Casing Co., Ltd., The.... 

French Oil Mill Machinery Company 

Girdler Corporation, The 

Globe Company, The 2 
GMC Truck & Coach Division—General Motors > Corporation. 
Gordon, J. M., Company .43 
Great Lakes Stamp & Mfg. Co. 

Griffith Laboratories, Inc., The. 

Grueskin, E. Co 

Ham Boiler Corporation. . 

Hantover, Phil, Inc. 

Heekin Can Co 

Hercules Fasteners, 

Holly Molding Devices. 

Hummel & Downing Company 

Hygrade Food Products Corp... 

International Harvester Company 

International Salt Company, Inc.. 

Kahn’s, E., Sons Co., The 

Kalamazoo Vegetable Parchment Co 

Kellogg, Spencer and Sons, Inc.... 

Kennett-Murray & C 

Kraft Foods Company 

Land O'Lakes Creameries, Inc.. 

Lehigh Safety Shoe Company. 

Leisenheimer, George, Co.... 

Leland Detroit Mfg. Co 

Levi, Berth & Co., 

Link-Belt Company ..... 

Mayer, H. J. & Sons Co., 

McMurray. L. H., 

Mercury Mfg. Co 

Meyer, H. H., Packing Co., 

Milprint, Inc. ; 

Mitts & Merrill. 

New York Tramrail Co., I 


Oakite Products, Inc 
Omaha Packing Company 


Philadelphia Boneless Beef Co., 


Cn Wi oes¢sbedeventctanvacss 
Rosen & C 


Sawyer, H. M. & Son Co., te 

Schluderberg, Wm.—T. J. Kurdle Co.. 

Smith’s, John E., Sons Company “Second Cover 
Solvay Sales Division, Allied Chemical & Dye Corporation. - 
Southeastern Live Stock Order Buyers. . 
Sparks. Harry L. & Company.. cae 
Specialty Manufacturers Sales Co..... 
Stanco Distributors, Inc. vee 
Standard Pressed Steel Co. 

Stedmans Foundry & Machine Works... 
Sucher Packing Co., ‘ : 
Superior Packing Company. . .. 66 
Sutherland Paper Company Third Cover 
Townsend Engineering Company. . ‘ 17 
Van Gelder-Fanto a - ' 61 
Visking Corporation .... ; 36, 37 


Welhener, C. F......... hare ocd eee . 62 


: -.10 
First Cover 
; ..13 


While every precaution is taken to insure accuracy, we cannot guar- 
antee against the possibility of a change or omission in this indes. 





The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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